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Grow your own 


for $2 a week | i 


Isn’t the single most important step to a 
self-sufficient lifestyle growing your own 
fruit, vegetables and flowers? “Growing 
heirlooms at home rather than buying 
rock hard hybrids that are shipped 
thousands of miles cuts Greenhouse 
emissions by up to 30%” says Clive 
Blazey, founder of The Digger’s Club. 
“The finest tomatoes 
Pve eaten in 50 years.” 
~— said Kevin Heinze when he first tasted Tommy 
Toe, winner of the Tomato Taste Test (see below). 
Heirloom vegetables are not “nostalgia in edible 
form” but simply the freshest, tastiest vegies a 
gardener can plant; for what’s old is new! 

It costs just $2.00 a week to join our club, buy our 
mini-plot starter seeds and best selling book. 


FREE 
Tommy Toe 
seeds when you 
join 


The Diggers Club pioneered 


2 the rescue of heirloom 
All about 


| Tomatoes 

a y Clive Blazey provides 
detailed portraits of over 
sixty heirloom tomatoes and 
twenty heirloom potatoes, 
peppers, eggplants and other 
» edible solanums. 
Comparing heirlooms with 
hybrids for yield, 
flavour and length of 
harvest, this is the most 
comprehensive grow- 
ing guide for gardeners in 
Australia. This little book is 
a big step towards restoring 
our faith in the food we eat. 


Diggers members $19.95 
Non-members $24.95 
80 pages, hardcover 


tomatoes 18 years ago. Now, 


The home of heirioonis 
We have the largest collection of heirloom 
plants in Australia, available by mail order, 
__ online or at our 2 shops. Our range includes 
heirloom apples, avocadoes, raspberries, 

$ citrus and more. 


A years supply of 
vegetables for 
just $19.50 with 
tee Mini-Plot seeds 


_ Yes you can grow over 
~ 170kg of vegetables in 
« the space of a single car 
rat garage, or 10 sqm, with 
just 8 packets of Diggers 
heirloom seeds. 
Our Mini-Plot starter kit 
includes heirloom tomato, 
pumpkin, cucumber, zucchini and 
capsicum in summer then broccoli, peas 
and broad beans throughout winter and 
spring. % 
No Hybrids, no GMO’s 
Non-members $31. 
Diggers members $19.50 - 
save over 30% when you 
join! 
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Join the Diggers Club : 


FREE N 

; ; i 4 
Australia’s largest garden club is helping gardeners seeds when 

from Hobart to Cairns grow healthier vegetables, _ you join 4 


tastier fruit, and the most beautiful flowers. Seventy 
percent of our flowers are drought tolerant, so you can 
save water for your fruit and vegie garden. 
Membership includes — 


e FREE — 8 packets of seeds. Members select four 
packets of seed in the Autumn and Christmas 
catalogues. Save $24 


e Up to 30% discount for purchases of perennials, 
fruits, bulbs and seeds, all delivered Direct To 
Your Door. 

e FREE — entry to our gardens, Heronswood and 
St Erth. (Save $20) They are a living catalogue of 
all our ideas. 


e FREE — 6 magazine/catalogues mailed (see below) 
° r 
Our newly expanded magazines , 
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% i5 x Australia’s most popular independent l j ey i 
ar garden magazine that is not available DIRECT TO YOUR DOOR 
in newsagents. Fearlessly tackles GM, i PO Box 300, Dromana, VIC 3936 l 
seed ownership, climate change and l Phone: 03 5984 7900 Fax: 03 5987 2398 l 
ethical food. Join for 5 years and cut | diggers.com.au | 
the cost to $4.63 per issue! | SPECIAL CLUB MEMBERSHIP | 
j C 1 year club subscription $49.00 aye 
SEED ANNUAL - Full range of heirloom | [I 2 years (save $31) ssx00 Ó 
vegetables and cottage flowers (600 items) Save on Diggers books when you join i 
72 pages | All About Tomatoes $19.95 l 
| Fruit & Vegetable Garden $34.95 i 
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your vegie garden started. 48 pages l 
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AUTUMN GARDEN - Full range of dwarf 
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56 pages ; f 
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UNDER THE 
MULBERRY TREE 


Dear readers, 

Welcome to the spring issue of Earth Garden. The 
spring issue often gets the pulse racing a little faster 
because we all know the soil’s warming up and pretty soon 
we can plant our favourite food annuals. Nurturing new 
plants to the point of harvesting tasty, organically-grown 
foods is like reacquainting ourselves with friends who've 
been away for part of the year. 

By now many readers will have finished rifling 
through catalogues from specialist seed companies, 
making lists of seeds to order, buying up packets from the 
local garden centre, or better still — picking through your 
own packets of seeds saved from last year’s crops. 

I’m in the midst of a snake bean obsession at the 
moment. In fact, maybe I’m becoming a snake bean farmer. 
Today I finished preparing and planting a 70 metre row of 
snake bean seeds along a fenceline covered in 2.4 metre- 
high reo mesh. I’ve been growing snake beans for a few 
years now since a neighbour, Seby, gave me a few seeds 
from snake beans he’s grown around here for years. They 
are absolutely bombproof germinators, vigorous climbers 
and prolific producers that never fail to reward me with 
huge crops of delicious beans - some more than 45 cm long 
before they get dry and woody. 

I thought my current crop of snake beans had finally 
died after delivering me more than 20 kg of beans, but 


Judith helps some local school kids find cucumbers while ‘ 
they hang on tightly to their bunches of dried snake beans 
ready for their own vegie patches. 
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after a quick ‘mulch’ with aged cow manure, and ‘dead- 
heading’ the old seeds, a touch of Seasol, and now they're 
starting to flower again and produce more beans into their 
fifth month. Amazing. You can read more about snake 
beans in Keith Smith’s column. 

A group of school kids came through our garden a 
few weeks ago to get ideas for the local primary school 
vegie patch. 

They loved picking their own snake beans, munching 
them straight from the vine, and taking home a fistful of 
dried beans ready to plant out the little maroon seeds 
inside. I bet some of those snake beans are already taller 
than the school kids, and I bet some of those children end 
up as addicted to growing food as Judith and I are. 

When I was nine years old I lived in a small town of 
around 800 people. School was a little old, wooden, high- 
pitched building set on a big block of land. We had a vegie 
patch in front of the classroom and I'll never forget my 
excitement and wonder when carefully helping to tend the 
vegie garden, ensuring that every row was dead straight 
(for some reason this was a very important aspect of vegie 
gardening in the 1960s). 

At the end of each row we carefully poked the seed 
packet onto a little stick and all the kids took turns to weed 
the patch and inspect the growing plants. I suppose my 
love of food gardening dates from this vegie patch, and this 
year I seem to have created my dream vegetable garden 
— the one I’ve been daydreaming about for about 40 years. 
Good things come to those who wait. 

I was reminded of my introduction to vegie 
gardening by Madeleine Delany’s lovely article in this issue 
of Earth Garden. I bet Maddie's story makes many readers 
recall their first encounter with food gardening. She also 
mentions snake beans in her story. 

Perhaps a few fond memories of your first vegie 
patch might rekindle the flames for those who've let 
their food gardening lapse? Of course, this issue of Earth 
Garden is crammed with lots of stories on all sorts of 
topics, but it’s certainly a great time of year in most parts 
of Australia to make time and space to grow a few food 
plants. I hope your spring is as satisfying as mine! 


Alan 


Happy reading, 
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from birds’ feathers? 


Here at Earth Garden HQ we love to hear from our Thomas Poulos, Wellington, NZ 


readers. Write in and you could win a book. This issue’s 
winning letter will receive a copy of Back Yard Farmer 
Volume Seven. Snail mail us to PO Box 2, Trentham, Vic, 
3458 or email: editorial@earthgarden.com.au. 


INTERESTING AND 


INVENTIVE 


Hello Earth Garden staff, 
First of all just received my lat- 
est edition and the presentation and 


«oF |. SOURCING MESH FOR SOLAR DRYERS 
gic | Hiall, 
y é Regarding the article, ‘DIY Solar Food Dryer’ (EG152 and 
153), just thought you might like to let readers know where 
they can get high quality food grade mesh in any length 
promptly and at a very reasonably price. I recently purchased (31 May 
2011) some 600 mm (2 ft)-wide food grade screen mesh which cost me 
just under AUD$3.40 per foot (including postage to country WA). It 
arrived in just two weeks. The company is www.dryit.com and they are 
very friendly and helpful. I also bought some of the Teflon sheeting they 
sell (on the accessories page) in case we decide to try our hand at making 
fruit leather or other moist items. 


increased size and extra pages are a 
huge bonus; content as usual is great, 
well done to all. 

Thanks agai for a magazine that 
is most welcome in my home — it’s 
interesting to read people's letters on 
what they have done, how inventive 
they are and how much they are in 
tune with the environment. 

Jeff Potts via email 


HERE’S MY OVEN 


What I like about Laurie is that she encourages people outside the 
US to build their own dehydrators rather than buy the ones they make 
because of the high shipping cost. We have Eben Fodor's book, which 
started us off on the long, intensive search to find reasonably priced 
suitable food grade screen mesh for our solar dryer. 
Chris Carrier via email 


Good morning, 

Just a thank you for the latest Back 
Yard Ovens Volume Two. What a lovely 
book, lots of yum recipes. Thought 
Td attach a couple of pics of the oven 
I built the other month. It’s 1100 mm 
wide by 1400 mm deep internal size. 
Have done pizza nights and roasts. 
Cooks pizzas in three to four minutes 
— six at a time! 

Graham O'Keeffe, Brisbane QLD 


bird's feather into a quill for writing. 
Tve tried it time and again but to my 
bemusement have failed. I’ve got plen- 
ty of ink. 

1 bought your magazine in 
Wellington, New Zealand. There were 
so many magazines, but I knew there 
was something special about Earth 
Garden. I didn't discard it; I put it ina 
bin for used clothing so that someone 
else can learn your instructions for the 
many facets of life in general. Though 
there were 50 different magazines here 
in Wellington, yours stuck out for me. 

What is the secret of making quills 


FLOOD RELIEF 


Dear Earth Garden, 

We were flooded in for weeks. 
Finally our road is being repaired, and 
the fences up again that were totally 
washed away. Cattle have been draft- 
ed, found and returned to the pad- 
docks and calves branded — can think 
again! 

R. Aisbett, Mundubbera, Qld 


HOW DO I MAKE A QUILL? 


Dear gals and guys, 
I want to know how to make a 


ee 


Bs 


Graham's ov 


ans 


sea sane = 
en: six pizzas at once. 
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Dear Graham. 
Thanks for the feedback. Your oven 
looks great and I’m pleased you liked 
the book. You might want to sign up 
to our fantastic new ‘Back Yard Ovens’ 
website: www.backyardovensbook. 
com.au — membership is free and an 
amazing prize is up for grabs. Readers 
can give The Good Life Book Club a call 
on (03) 5424 1814 if they want to pur- 
chase the book. 

— Fiona. 


LONG TERM VIEW 


Dear Earth Garden, 

I have enjoyed reading your in- 
formative magazine for many, many 
years. I hope you can continue your 
excellent publication for many more 
years. 

Christine Higham, Nowra Hill, NSW 


ROASTING COFFEE BEANS 


Dear Earth Garden, 

Thank you for an excellent maga- 
zine, with many tips for a novice like 
myself. I would like to know if any 
readers would have information on 
coffee bean processing. I have two 
small trees that are covered in red fruit 
and I would like to know when is the 
right time to pick them, and how to 
dry and roast them? I believe there is 
roasting equipment available, but the 
cost would not be justified for the small 
amount produced. Any information 
on how to do this would be greatly ap- 
preciated. Email: rod.smith@bmacoal. 
com. 

Rod Smith, 5 Crawford Street, 
Dysart, Qld. 4745 


Coffee berries ready to pick. 


Hi Rod. Readers may have more tips 
for you, but try and get hold of EG153 
and check out the great little piece on 


a 


POPULAR WITH ALL AGES 
Dear Earth Garden, 

Please find attached a lovely photo of a little boy — Pip, one of our honourary 
grandchildren, with a copy of EG he really liked. 
Bob Rich via email 


Earth Gardener in the making. 


roasting your own coffee on page 55. chook lovers. Well done. 


You can order back copies by phon- Phyllis Clarke via email 
ing (03) 5424 1814 or ask at your local 
library. Hi Fiona, 


— Fiona What a thrill to receive my two 
copies of More Chook Wisdom in the 
mail this week. Thank you so much. 

I will be buying another six copies 

to give to my friends who also have 
chooks because it is such a good read 
— and not just because my article is in 
there. 


Jennie Simpson via email 


LOVING MORE CHOOK 
WISDOM 


Dear Fiona, 

We were so thrilled to receive 
More Chook Wisdom hot off the press. 
What a delightful book! So many 
beautiful photos and a great range 
of personal stories of much-loved 
chookie friends. Congratulations. I 
am also delighted that my own hum- 
ble chookie tip was included, along 
with our very favourite photo of one 
of our hens looking particularly love- 
ly. Many thanks and well done to all 
concerned. 

Judy Margolis via email 


Hello to all at Earth Garden Books, 
Thank you for my copies of More 
Chook Wisdom — what a beautiful 
book. It is heartwarming to read the 
stories and from other like-minded 
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Dear Earth Garden, 

Just had a read of the latest More 
Chook Wisdom and loved it. I always 
enjoy learning new ways of caring for 
chickens because they are such great 
assets to our gardens and to our life- 
styles. Well done on another great 
book. Keep up the good work. 
Wendy via email 


GREEN GARLIC AND USING 


WOOD ASH 
Hi, 

We love receiving our subscrip- 
tion to EG and are never disappoint- 
ed in the varied content and topical 
stories that seem to suit projects that 
we are involved in. We had a great 
harvest of garlic which we dried and 
learnt from an old family friend how 
to plait. When we read the story from 
Jill Redwood in the current issue we 
tried pickling using the recipe given. 
Our garlic has turned green. Is that a 
problem? 

On another note, I hate throwing 
anything out and want to know if the 
ash from our wood fire can be used 
for anything useful in the garden/at 
home. 

Iam also looking at engaging 
school students that I work with in de- 
veloping projects such as the briquette 
press and rocket stove to help devel- 
oping countries. 

Malcolm and Dianne Burgan 


Hi. I’m not sure about green garlic, 
but my pickled onions occasionally go 
green about the ends. I eat them and it 
seems to make no difference to flavour 
or belly. The green could be the natural 
sulphur reacting with the pickling mix 
but I can't be sure. 

— Jill Redwood 


Not sure which part of Australia you're 
in but I put all my wood-oven ash on 
my bananas — they love the potassium 
hit. 


— Alan 
CITY PERMACULTURE ON 
THE READING LIST 
Hi Earth Garden, 


Just a quick note to say a big thank 
you for publishing City Permaculture 
— what a great resource for permacul- 
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ture people everywhere. As a permac- 
ulture teacher and practitioner on the 
Sunshine Coast in Queensland, I can 
see there are still PLENTY of great ide- 
as for those of us who live outside the 
urban areas in your book. Local food 
swaps, small-scale ‘get started’ ideas 
for the backdoor kitchen garden, na- 
tive bees, and mushrooms — all good. 
City Permaculture is on our local 
permaculture group’s recommended 
book list and I look forward to the next 
volume! Keep up the great work, 
www.permacultureeudlo.blogspot. 
com. 
Sonya via email. 


Thanks Sonya. There will be a volume 
two in the not-too-distant future so 
urban permaculture people please feel 
free to email your story idea to edito- 
rial@earthgarden.com.au. And readers 
can get hold of volume one by calling 
The Good Life Book Club on (03) 5424 
1814 or go to www.goodlifebookclub. 
com. 

— Fiona 


FROM THE EARTH GARDEN 
PATH WEBSITE 


LIFE’S SIMPLE PLEASURES 
Don't you just love the end of 
the day when you can take that stroll 
around the garden, glass of wine in 
hand and choose what will be on the 
menu for dinner tonight. This is a sign 
above our local garden centre, which I 
thought I would share with all you EG 
gardeners: ‘When the world wearies 
and society does not satisfy there is al- 
ways the garden.’ 
Mon. 


SOME REPLIES 


At the moment I have a walk around 
the garden at the end of each day to 
cover up the frost-sensitive plants 
then do a reverse trip in the morning 
to uncover them all. 

Jimc. 


Definitely had a moment last night! 
Sitting down with a glass (OK — two!) 
of local wine and a beef fried rice din- 
ner. Beef was from a neighbour's farm, 


green beans from their place in town 
too. Button squash, silverbeet, bok 
choy and onion stems from my gar- 
den. The rice, broccoli and almonds 
were the only introduced ingredients. 
At a push I probably could have used 
my own almonds (haven't shelled 
them yet) and my broc is in an in-be- 
tweeny stage. Not too bad for a townie 
and one just trying to get the hang of 
gardening in a new climate! 
Northern Gal 


With the season we've had the bird 
population has exploded. I reckon the 
Fairy Wrens have doubled their popu- 
lation since spring. The antics they get 
up to of an evening while I’m picking 
dinner is a crack up. Great to just sit 
and watch the show. Leap frogging 
each other, acrobatics while catching 
insects, family disputes and commu- 
nal preening. 

Ellerslie 


Just sitting and watching the show. 


Don’t forget that you can 
link up with like-minded 
Earth Gardeners, share 
recipes, gardening tips, 
photos, read articles and 
catch up with loads of news 


and events on The Path 
website. Just go to www. 
earthgarden.com.au 

and click the link. 
Membership is easy and free. 


EARTH PEOPLE WRITE 
CONTINUES ON PAGE 81 
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Womad EARTH STATION is a new festival being held in 
South Australia at Long Gully, in the Belair National Park, 
from 21 to 23 October this year. It is an opportunity to 
exchange ideas, issues and solutions towards a more 
sustainable planet. This innovative event mixes the 
intellectual and cultural energies of leading scientific 


4 


Toumani Diabaté, the West African kora player, is one of the 
world-class musicians performing at Womad Earth Station. 
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Any news items which may interest Earth Gardeners may be submitted to 
‘Bush Telegraph’. Please send notice of meetings, festivals and gatherings 
well in advance of the events. 


minds with a performance program featuring some of 
the world’s most accomplished and diverse musicians. 
The festival audience will be inspired by a refreshing 
and rare combination of discussion and music during a 
weekend of forums, displays and performances. 

The festival will embrace three key components: 
an artistic program, featuring performances from 
more than a dozen musicians and ensembles; a 
sustainability program developed in collaboration with 
the Environment Institute and the Wentworth Group of 
Concerned Scientists; and the market: environmental 
displays, educational stalls and a host of ethical traders 
who are leaders in the retail field. 

The festival site will include a camping area for 
those who wish to take up residence — a tranquil, resting 
place within South Australia’s oldest national park that 
provides an idyllic locale to get in tune with our planet. 
For more details visit www.earthstationfestival.com.au. 


Residents of the idyllic township of Gloucester in the 
superb Barrington Tops region of New South Wales are 
fighting to preserve the Gloucester Valley and District 
from open cut coal mining and coal seam gas wells. In 
celebration of the beauty of Gloucester their local group 
GRIP (Gloucester Residents in Partnership) is organising 
the Glorious Gloucester Garden Ramble — a chance 

to visit ten wonderful gardens in the area on 8 and 9 
October from 10am to 5pm. There will be morning teas 
available, lunches, a hand-crafted art exhibition and 
plant sales. A weekend pass costs just $15 per adult, or 
$12 concession and accompanied children are free of 
charge. A one day bus tour is also available. For more 
information contact Terry on 0419 018 419, email 
terryhardwick@gmail.com, or Andrea on (02) 6558 9960, 
or visit their website at www.visitgloucester.com.au. 


OPEN DOORTO 300 
SUSTAINABLE HOMES 


Sustainable House Day takes place 
on Sunday 11 September and 
this year over 300 homeowners 
will open their doors for tours. 
Visitors will have the opportunity 
to see firsthand the benefits and 
practicality of solar, ventilation, 
water harvesting, recycling, 
shading, thermal mass (materials 
that absorb and release heat), 
glazing and window treatments, 
gardens, and lifestyle products. 
Architects, builders and specialist 
service providers will also be on 
hand at many of the homes to 
provide expert tips. This event 
provides inspiring ideas for 
sustainable living for all lifestyles. 
“More and more people are 
looking for a more natural lifestyle 
with a return to the basics. Things 
like growing their own vegies while 
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This home at Hawthorn in South Australia is one of 300 homes that will be open 
for Sustainable House Day. 

we're seeing greater investment in harvesting water and generating electricity 
from the sun as communities realise our resources are figite and likely to 
become more expensive,” event organiser Pia Vogrin says. For more details 
visit: www.sustainablehouseday.com. 


BROKEN BUT OUT OF WARRANTY? 
YOU STILL HAVE RIGHTS 


Under a new national law, customers may still have a 
right to return defective goods even if the manufacturer's 
warranty period has expired. On January 1 this year the 
new Australian Consumer Law (ACL) came into effect. It 
is largely based on the old Trade Practices Act but, for the 
first time, unifies most consumer law across the States 
and territories, and clarifies many of the old provisions 

it replaces. One of the key provisions is s54 of the ACL, 
which is a statutory guarantee of acceptable quality 
enforceable against the suppliers of goods (retailers, 
dealerships, and so on), as well as manufacturers. 

This section of the law requires that goods be fit for 

the purposes they are commonly used for, acceptable 

in appearance and finish, free from defects, safe and 
durable, all according to the standards of a “reasonable 
consumer”. 

The recently-retired Australian Competition and 
Consumer Commission's chairman, Graeme Samuel, 
said this means that many goods come with a statutory 
guarantee against the supplier that lasts longer than the 


manufacturer's warranty. 

“Sometimes you'll see manufacturer's warranties 
that may only be for three, six or 12 months in total, 
whereas the retailer’s guarantee under the consumer 
guarantees can sometimes extend beyond that, having 
regard to the nature of the product and its intended use,” 
Mr Samuel told ABC News Online. In determining what 
is an appropriate period for a guarantee to apply, the 
law forces courts to consider the nature of the goods, 
the price of the goods, and statements made about the 
goods either on the packaging or by the supplier or 
manufacturer. 

In layman’s terms, that means a consumer can 
expect a longer legal guarantee to apply for goods that 
generally last a long time, that are relatively expensive, 
and where any claims are made about the quality and/ 
or durability of the product by either the salesperson 
or manufacturer. For example, if consumers generally 
buy a television with a reasonable expectation for it to 
last five years, then they may have a statutory guarantee 
against the retailer that lasts substantially longer than 
the one year manufacturer's warranty. If the TV is a 
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more expensive brand, especially one that makes claims 
about its quality and durability, it will be held to a higher 
standard of quality and durability under the ACL than 

a home brand that is half the price and does not make 
similar claims. Obviously, the law does not protect 
consumers if their attention was drawn to the fault 
before the sale (either by spoken words or by a written 
notice), or they inspected the goods and the fault should 
have been obvious in that inspection, or the consumer 
causes the fault through misuse. 

Mr Samuel says the ACL guarantees mean 
consumers should not hesitate in taking a product 
back to the place they bought it if the good has a 
defect or failure that is unusual given its age, even if 
the warranty period has expired. He says the ACCC or 
State departments of fair trading will help consumers if 
retailers refuse to honour their legal requirements. 

“If we find that a retailer is not honouring the 
obligations imposed on the retailer under the consumer 
guarantee provisions of the Australian Consumer Law 
then the ACCC will take action to deal with those issues,” 
Mr Samuel said. 

Commercial law academics say the Australian 
Consumer Law largely makes extended warranties 
redundant, as consumers will often have legal protection 
against defects in the goods beyond the manufacturer's 
normal warranty anyway. Many consumers are currently 
unaware of the law but from next year retailers will be 
required by regulations to display a notice that informs 
customers they have rights beyond any contractual 
rights included in a warranty. 

Mr Samuel warns businesses that informing 
customers of their legal rights is in an area the ACCC 
will be strongly enforcing. The ACL also prohibits unfair 
contract terms in standard form contracts, such as those 
commonly issued with gym memberships or phone 
plans. The law also entitles consumers to a receipt upon 
request, to pay the lowest price if more than one is 
displayed with an item, and to see the total price of any 
good or service (including fees, charges and taxes). You 
can find more information on the ACL on its website: 
www.consumerlaw.gov.au. 

—ABC 


EURO WIND POWERTIPPED TO 
TREBLE BY 2020 

Energy producers expect European wind power 
generation to triple by 2020, with tens of thousands of 
new, ever-bigger wind turbines springing up, an industry 
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body says. The European Wind Energy Association 
(EWEA), which groups energy giants with wind interests 
and also many involved in nuclear or gas-fired electricity 
generation, in August released its figures in a new report 
aiming to influence EU energy policy after 2020. 

By the end of last year, the Pure Power report said, 
wind power produced about 5.3 per cent of demand 
across the EU’s 27 states, some 182 Terawatt hours 
(TWh). Its share is tipped to reach 15.7 per cent by 2020, 
or 581 TWh. 

By the end of 2010, there were more than 70,000 
turbines in operation, and the EWEA says 60,000 more 
of the same size would be needed to meet 2020 targets, 
although installing bigger machines could reduce 
the number to half or less depending on technology 
developments. Investment is tipped to more than double 
with 40 per cent of that investment going into offshore 
wind farms. Justin Wilkes of the EWEA said his group 
wants binding European Union targets for renewable 
energy production, part of wider climate-action 
commitment, to be extended from the present 19 per 
cent to 34 per cent for the decade after 2020. 

Germany and Spain alone account for well over 
half of all EU wind power, but Britain, France, Italy and 
Portugal are also emerging alongside small, but market- 
leading Denmark, despite strong Paris adherence 
to its giant nuclear industry, which delivers 80 per 
cent of France's electricity needs. Scotland, whose 
independence-seeking government in Edinburgh is 
already committed to producing 100 per cent of its 
energy needs from renewables, exporting its traditional 
oil and gas output, alone claims one quarter of the EU’s 
coastline. Germany has turned its back on nuclear after 
the March earthquake and tsunami in Japan, and the 
EWEA says Berlin could fill the 20 per cent gap in its 
generating capacity with wind within a decade. 

—AFP 


CLIMATE BELIEFS CHANGE WITH 
THE WEATHER 


US researchers have found people’s climate beliefs 
blow hot and cold depending upon the weather of the 
day. When people think the day’s temperature is hotter 
than usual they are more likely to believe in and feel 
concerned about global warming. Likewise, when the 
day’s temperature is lower than usual, people's belief 
in global warming plummets. These are the findings 
of a new study from Columbia University’s Centre for 
Research on Environmental Decisions published in 


Psychological Science. 

“This myopic focus on their immediate experience 
suggests that people's beliefs can be as mercurial as the 
weather,” the researchers wrote. To test whether people's 
perceptions translated into action, the researchers asked 
another 251 people whether they would donate a small 
amount of money to an environmental charity after they 
answered the survey. The researchers found people’s 
perception of daily temperature also influenced whether 
or not they would donate to the charity. They say 
their results raise the question of why beliefs in global 
warming are affected by daily temperatures. 

“Global warming is so complex, it appears that 
some people are ready to be persuaded by whether 
their own day is warmer or cooler than usual, rather 
than think about whether the entire world is becoming 
warmer or cooler,” lead author Dr Ye Li said. 

Professor Andy Pitman, co-director of the Climate 
Change Research Centre at the University of New South 


Wales, says people's beliefs about global warming are 
heavily influenced by recent events. But he says people 
are also quick to discount disasters quite rapidly. 

“It’s a very complex area of human psychology,” 
said Professor Pitman, who co-authored a paper on the 
psychology of global warming that appeared last year in 
the Bulletin of the American Meteorological Society. 

“There is no relationship whatsoever between 
individual weather days and climate trends. Climate 
is a process operating on timescales of decades not 
days. It is utterly scientifically irrational for there to bea 
relationship between the weather on the day you answer 
that kind of questionnaire and your belief around global 
warming.” Professor Pitman believes this latest paper 
will help climate scientists understand how humans take 
on board information around climate change. “We're 
rather desperate to understand the relationship between 
how people assimilate information in decision making 
and climate change in the hope that we can learn to 
communicate the science around climate change in 
ways that allow people to make informed decisions,” 
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he said. “As this paper suggests, people are personally 
embedded in something they think is climate change 
in day-to-day weather and climate scientists haven't 
managed to convince them that what they see on a day- 
to-day basis is not relevant to the problem.” 

—ABC 


BBQ FAT TO FUEL COUNCIL TRUCKS 


Anorth Queensland council has come up with a novel 
way to dispose of fat from community barbecues: 

by turning it into fuel for its truck fleet. The Mackay 
Regional Council is partnering with TAFE, with students 
building a biofuel plant and using fat from the barbecues 
and other local businesses to produce bio-diesel. 
Councillor Karen May says the plant is expected to 
produce up to 200 litres of fuel per week, which will be 
used in council trucks. 

“We're teaching our young people an alternative 
way to fuel vehicles rather than just pulling up at the 
service station,” she said. “The other thing obviously 
is the lesser Greenhouse gas emissions and of course 
council will save some dollars by not having to pay a 
contractor to dispose of that fat for us.” She says it is a 
unique project. “The outcome of the project will be that 
council will be able to fuel about four of our trucks with 
the bio-diesel that’s produced from the plant,” she said. 

—ABC 


WIND BECOMES SPAIN’S BIGGEST 
ENERGY SOURCE 


Spain saw wind power become its main source of 
electricity generation in 2011, underscoring the 
country’s progress in becoming one of Europe's greenest 
nations. Iberian wind farms generated 4,738 GWh of 
electricity in March to meet 21 per cent of demand, 5 per 
cent above the year-ago monthly rate, fuelled by heavier 
winds than usual. Altogether, clean energy met 42.2 per 
cent of electricity demand though this was down from 
48.5 percent against March 2010. Hydropower accounted 
for 17.3 per cent, solar energy for 2.6 per cent, nuclear 
for 19 per cent and coal-powered for 12.9 per cent. 

“This historic milestone reached by wind energy shows 
that this energy source, as well as being indigenous, 
clean and increasingly competitive, is also capable of 
supplying power to three million Spanish households,” 
AEE president Jose Donoso said in a statement. The 
production was enough to cover Portugal’s monthly 
electricity consumption, AEE noted. Spain is the world’s 
fourth-largest wind-power market. 
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F THERE’S one herb which definitely lives up to its 

name, it has to be Rocket — also known as Arugula, 

Rucola and Roquette — because, once the seed is 
sown into warm soil, there’s no stopping it. New leaves 
seem to appear before your eyes, so if you love a slightly 
hot twist in your salad greens or your sandwiches, you 
can't go past this little gem when you're planning what to 
plant in the vegie patch this summer. 

Rocket is a member of the Brassica family, and 

even though its popularity over the last few years has 
increased, it was used over 2000 years ago in western and 
eastern Europe. The Romans enjoyed the leaves while 
the Indians loved the seeds, which were high in essential 
oils and are said to be an aphrodisiac. Not sure about 
that, but its mild, tangy, peppery flavour during the 
cooler months in spring and autumn, or its hotter, spicy, 
nutty flavour in the warmer months, certainly makes this 
salad green perfect for anyone who loves to accompany 
a good meal with a lively, tasty salad. 


SOWING THE SEED 


Rocket is easy to grow from seed at any time of the year, 
but it’s best to sow seeds during the cooler months, as it 
tends to bolt to seed rapidly in hot weather. I like to grow 
both the annual, broader-leafed Rocket but I also have 
wild Rocket, with its delicate, slender leaves, growing in 
a shady corner of the garden. The wild Rocket behaves 
like a perennial plant, and all I do each summer when it 
goes to seed is to cut off the seed stalks, lightly trim the 
plant back and it continues to grow even through our cold 
and sometimes frosty winters. Before going to seed both 
varieties grow to about half a metre. It’s a great plant to 
fill in gaps around the vegie garden and particularly likes 
growing near other salad and mustard greens. 

Sow seeds into warm, moist soil (10 to 25°C) after 
frosts have passed, in spring, and walk away. You'll only 
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have to wait three or four weeks before you're picking 
the first leaves. Rocket's not fussy abot what soil it 
grows in, but a soil prepared with well-rotted compost 
or animal manure will produce healthy crops more 
resistant to insect attack. Be careful not to apply fresh 
manure to soil as it can burn stems and scorch leaves 
due to high nitrogen content. 

If planting into a pot, ensure the potting medium 
remains moist and has had some organic fertiliser added 
before sowing seeds. Feed once a week with a nitrogen- 
rich, organic liquid fertiliser (such as Powerfeed), and a 
liquid soil tonic like Seasol, and you should be picking 
leaves from three to four weeks after sowing. Picking 
leaves regularly encourages more leafy growth and 
reduces the chance of leaves becoming bitter with age. 
If the leaves are hairy to touch, this could also indicate 
bitterness, so keep an eye out for this early in the season. 
For a continuous supply of Rocket throughout the year, 
sow a few seeds every month or if you're feeling lazy, 
simply grow some wild Rocket and you'll never have to 
sow another Rocket seed again. 


HEALTH BENEFITS 
Along with other salad greens, Rocket is loaded with 
goodies to keep your body in tip-top shape, but it’s 
best eaten raw for maximum health benefits. It’s 
low in calories and high in vitamins A and C. It also 
contains vitamins B and K, folic acid, iron, calcium 
and magnesium, both of which benefit bone health. It 
contains fibre and a substance called Sulfuraphane, 
which is known to have anticancer properties. It works 
by stimulating enzymes that help the body to cleanse 
itself of toxins and harmful carcinogens. 

Rocket also contains chlorophyll, a compound 
that cleanses and energises the blood. More oxygen 
is delivered to all parts of the body creating an 


Rocket growing with other 
members of Brassica family. 


environment that is unattractive to viruses and harmful 
bacteria. And eating chlorophyll-rich Rocket is great for 
your skin too. 


ANNOYING BEASTIES TO CHASE AWAY 


Slugs and snails can be a problem, especially on wet or 
dewy nights, but these can be deterred using beer baits 
or — for those who don't mind a bit of early evening 
entertainment — you can always go snail hunting 

with a bucket, some gloves and a good pair of rubber 
boots. Sprinkling lime or used coffee grounds around 
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vulnerable plants can also help. 

The flea beetle is Rocket’s other main 
enemy as it chews the leaves, leaving 
tiny holes that make the leaves look 
unattractive, although they can still be 
eaten. Apply Derris dust containing 
Rotenone or pyrethrum sprays to keep 
the flea beetle under control, but these 
need to be reapplied after rain. You 
could always try spraying plants with 
a hot pepper or garlic spray, or you 
could spread chopped up mint, catnip, 
wormwood, bergamot or elderberry 
plants around the areas where flea beetles 
can be found. Planting onions, garlic 
or garlic chives around the edges of the 
garden can help to deter the beetle. 


SAVING THE SEED 


Rocket doesn’t cross-pollinate with other 
members of the Brassica family so no 
isolation is necessary if you want to save the 
seed. During the heat of summer or at the 
end of the season, it sprouts fragile stems 
and tiny yellow flowers with purple veins 
at the tips. Members of the Brassica family 
have their seeds contained in a silique 

— an elongated pod. When the pods are 
dry, the seeds rattle about inside, so simply 
collect the seeds and store them in labelled 
envelopes in a dry, well-ventilated place 
and they should last up to two years. 


USES IN THE KITCHEN 


Eating Rocket leaves raw is best, but they 
can be used in sandwiches and in pizza 
toppings, tossed into salads, made into 
pesto and even juiced for a nutritious and 
refreshing drink. For a quick salad, toss 
some Rocket leaves in a bowl with some 
cherry tomatoes and walnut pieces; season 
with salt and pepper and drizzle with a 
little extra virgin olive oil. 

If you pick your Rocket early in 
the morning and store it in an airtight 
container in the fridge, it’ll stay fresh and 
crisp for over a week. 

Whatever your uses for Rocket, don't 
forget to plant some this summer, for that 
extra spice in your kitchen creations and for 
that extra bounce in your step. 
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keep your body 
in tip-top shape, 

but its best eaten 
raw for maximum 
health benefits. 


Pick your Rocket early in the morning and store it in an airtight container in 
the fridge — it'll stay fresh and crisp for over a week. 


1/3 cup blanched almonds 

1 clove garlic 

100 g Rocket 

Y cup grated parmesan cheese 
% cup extra virgin olive oil 

Salt and pepper 


Place almonds and garlic into 
a blender. Once blended add 
Rocket and then drizzle in 
olive oil and when smooth add 
parmesan cheese and salt and 
pepper. Pesto can be kept for 
two weeks in the fridge and 
can be spread over pizzas, 
placed on sliced tomatoes and 
bocconcini cheese, stirred 
through warm green beans or 
tossed through spaghetti for a 
quick, nutritious sauce. 
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Just how diverse and 
productive can an inner- 
city garden be? A little 
more than you might 
think, finds Sue Jackson, 
of North Fitzroy, Victoria. 


neighbourhood food swap in June, bemoaning our 
fate at being stuck in cold old Melbourne, a young 
couple arrived and started unloading pots of sunshine. 

Nicola Patron and Ross Waller, who live just around 
the corner from the swap, have for the last two years 
been tending a beehive on the roof of their inner-city 
town house. That day we swappers were among the 
many grateful recipients of the bees’ (and Nicola and 
Ross’s) industry. 

When they moved on to filling one of the baskets 
with the most luminous, firm avocadoes, often 
considered ungrowable in our chilly climate, and 
talked fondly of the quail they keep for eggs, I realised 
their story warranted a wider audience — like Earth 
Gardeners. 

Moving to Melbourne from Canada in 2006, Nicola 
and Ross had found themselves in the race for an 
inner-city rental property. The house they were lucky 
enough to get, and subsequently bought, was promoted 
as having ‘the best apricot trees in Melbourne’. That 
proved to be no mere real estate hype, and the trees, 
which are different varieties, fruit two to three weeks 
apart, so there are apricots on the table for a lengthy 
stretch of time. 

What the agents didn’t mention was that in the 
small courtyard garden there is also a Santa Rosa plum 
tree, which provides fresh and bottled plums and 


A: WE huddled under our umbrellas at the 
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fruit leathers. There is also an almond tree, which is 
a lorikeet-magnet. But the humans have learned to 
outsmart the birds by harvesting the almonds early, 
at what is called the ‘milk stage’, a practice that is 
apparently very common around the Mediterranean. 

The fruit jackpot of jackpots the couple discovered 
by accident when, looking upwards one day into the 
foliage of a then unidentified five-mettre tree in the 
corner of the garden, they noticed heaps of avocadoes. 

It was a very fortunate discovery; I can attest to their 
deliciousness. 

Something else the agents failed to mention was that 
the garden was north-facing, which is an obvious boon, 
since one of the challenges of growing food in towns is 
the shortage of sunlight. Clearly, some of the delights of 
this predominantly edible garden are due to inheritance 
and good luck. But the couple have been particularly 
ingenious in building on that good bone structure. 

Neither Nicola nor Ross comes from farming 
stock, and they don't believe that working in botany 
departments gives them an edge. However, they do both 
come from backgrounds where food preparation was 
most important and some food was always home-grown. 
Nicola’s mother, for example, was born in Trinidad and 
still savours childhood memories of hot chocolate made 
from the family’s own cola trees. Both Nicola and Ross 
grew up interested in and curious about food, and it was 
that curiosity that turned them into apiarists. 


r? 


a 
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Time commitment varies substantially over the year and also 
obviously depends on how many hives you have. The following times 
are for a single hive: 

Spring is the busiest season for apiarists. That is when regular 
inspections are a must — to check the general health of the hive 
and that the queen is laying well, to monitor honey production 
and potential swarming. As each inspection takes about an hour 
(including lighting the smoker, checking all the frames and then 
packing up) a beekeeper is likely to spend between 8 and 12 hours in 
spring on honey business. 

Harvesting, including spinning, usually occurs about two or 
three times over the spring-summer period and takes two to three 
hours each time. Autumn is a quieter season when only a couple 
of inspections are required, the last of which is to establish that the 
bees have sufficient honey for the winter. During the winter, the hive 
needs to stay shut to ensure a steady 33°C temperature for the eggs 
and larvae, so it is best for humans to keep their distance. All up, 
once established, beekeepers can anticipate spending twenty or thirty 
hours a year tending their hive. 


Most beekeepers assemble the hives and frames from kits. The basics 
for starting up run at about $150 to $200. In addition you will need 
protective clothing (minimally a veil, whose cost starts at $20) or 
potentially a full suit ($100). Any cheap gardening gloves are adequate 
for the hands. The final basic item is a smoker, which costs between 
$50 and $70. Honey extractors are more expensive, but many suburban 
beekeepers either borrow or hire extractors on an ‘as needs’ basis. 
And some beekeeping clubs lend out extractors. 


The hives themselves take up little space and only 
require a couple of additional metres on two sides to 
enable easy access. But the location of the hive is 
the crucial consideration. If it is positioned within 
three metres of a property boundary there needs 
to be a fence, wall or screen which ensures the bees 
fly upwards rather than into the neighbour's yard 
at person height. Rooftop placement can, of course, 
provide the perfect solution to this potential problem, 
as can the location of hives on balconies. Other successful 
positions include any out-of-the-way spots such as behind 
the garden shed. The objective is to ensure a clear flight path so 
that the bees spend minimal time in space shared with humans. 
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Ross inspects the frames. 


The initial inspiration came from an exhibition of 
beekeeping at the Collingwood Children’s Farm in inner- 
city Melbourne. Subsequently, the would-be beekeepers 
did some research and a course and joined the 
Beekeepers Club. Next they canvassed their neighbours, 
and discovered that one neighbour with a bee allergy 
was onside because she welcomed the prospect of extra 
pollination for her garden. 

The new apiarists have taken every precaution, 
carefully locating the hive on the steel beams of their 
roof, which also means the bees’ flight path is well above 
human head height. 

The couple ensure they comply with the bee keeping 


code, especially regarding the management of swarming. 


Commercial beekeepers advise situating the hive 
entrance to the east so that when the sun comes up the 
bees go to work. But Nicola is less concerned about that 
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Moving honey frames from rooftop to ground level is a two- 
person job. Photo by Ponch Hawkes, www.ponchhawkes.com. 


because she believes their bees are so productive they 
deserve the occasional lie in. 

Although the roof is flat, one of the major ongoing 
challenges is the transporting of the boxes when full 
of honey (when they can weigh as much as 25 kilos) 
downstairs, or rather down the ladder, for extraction. 


Nicola and Ross have found 
quail ideal for urban living. 
Photo by Ponch Hawkes 
www.ponchhawkes.com. 
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The rodent- and cat-proof quail pen. 


Despite this, Ross insists that “keeping bees 
is easier than you might guess.” And the couples’ 
regular provision of honey to their neighbours is a real 
sweetener for what sound like great local friendships. 
The quail were the other addition to the family. Ross 
and Nicola first saw them at the Victoria Market and 


instantly fell in love. As Nicola says, “I think they look very 


lady-like — except when they are having a dust bath.” 

Although Ross has kept chickens in the past, he feels 
that the diminutive quail, which are quiet, only fly to 
escape predators and have minimum smell, are ideal for 
small cheek-by-jowl urban homes. 

The quails’ eggs are beautiful, and each of the four 
ladies produces her own distinctive shell markings, like 
fingerprints, so it makes it easy to identify who might be 
off her food or taking a rest. About three to four quail eggs 
is the equivalent of one chook egg, and since the birds lay 
virtually daily, there is more than enough for a two-person 


household. The manure, of course, is perfect for the vegies. 


Nicola and Ross have become great fans of urban 
farming. They appreciate being able to keep their water 
usage low and in fact only have a single 1000-litre tank, 
which is sufficient for their needs and ensures that they 
never use tap water on the garden. 

Their neighbours have cats, which are good 
mousers, so the quail are not bothered by rodents. Of 
course, the quail have to be protected from the cats, but 
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Each quail egg has distinctive markings. 


Ross has built them a sturdy home and enclosure from 
donated timber. 

Because everyone's garden is small, neighbours 
share seedling punnets, and the proximity of each other's 
trees helps with pollination. 

Finally, in Ross’s words, “Growing food in cities is so 
multi-cultural. People know what things are and can 
advise you. It is great to share with people from different 
cultures.” 

With no crop spraying and shorter flight paths to 
pollen, urban bees tend to be a healthy lot. I’m sure 
inner-city farming also has their vote. 


SPRING.20L1I 


HIS is a community service announcement: I have 


designated Spring 2011 as a special wildflower 
holiday period, in which ordinary weekend 
activities will take second place. 

A season like the one that seems to be approaching 
in Victoria is a gift from the wildflower gods. 

Walking around the property today, every few 
minutes I was stopped by something unexpected in the 
plant world. My complacent familiarity with these 20 
tiny acres was challenged. Finally, on a once-was rocky 
dry hillside where I could no longer see the ground, I 
gave up being surprised. 

Tonight, we hit the books for the first time in years, 
to try to make sense of what we found. 

What is that plant with the tiny round leaves, 
cushioning out fresh and dark from the old chewed 


CONFESSIONS OFA 


stems? Why are they everywhere when we've never 
seen them before? 

Where did this patch of Greenhood Orchid leaves 
come from? How could we never have found them ina 
whole decade of looking? Why don't the leaves have the 
wavy edges we've seen in colonies further along the ridge? 

Who knew the fresh shoots of Daphne Heath 
blushed pink? Did we know this but forget, or have we 
never seen it? ate 

This one here, suddenly waist-high, that’s the pea 
— whatsit — you know, the pea-flower with the bitter 
leaves that got eaten down every year. Yeah, that one. 
The pea. It never grew big enough for us to bother 
learning its name. 

Rock-ferns we know. They unfurl every winter from 
plump mossy gardens in our beloved rocks. But who 


Today in the bush, 
it felt like that 


moment when the 
MUSIC JOES guret 
and the Singer 
fills her lange, 


Rock ferns unfurling. 
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Fresh shoots of Daphne Heath blushing pink. 


knew they could carpet the ground? 

It’s almost winter solstice as I write, so we were mostly 
looking at the leaves of plants that will sing out their 
names when they flower. And boy, if all goes well, they 
will flower. Today in the bush, it felt like that moment 
when the music goes quiet and the singer fills her lungs. 


WALLABY MALADY 


I guess what's really going on here is that we have finally 
seen a season where the plants grew faster than the 
wallabies could eat them. 

Which brings me to a topic I’ve never had the guts to 
explore in print. 

The wallabies here are browsers. That is, they 
prefer to eat the tough, prickly understorey plants in 
this woodland than the grass on the farms in the valley, 
where the roos dine. 

Dams keep wallabies alive in dry summers, but 
starving. In a typical year, they will eat the full year’s 
growth entirely off every single one of their preferred 
plants, and eat every single seedling down to the ground. 
They have gums of steel. They eat Sweet Bursaria, thorns 
and all. 
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We make an effort to put tall understorey plants in 
cages until they're big enough to survive but we've given 
up on smaller plants that would have to live their whole 
lives in cages — all the lovely groundcovers and vines 
— anything below shoulder-height, really. 

I should add for the sake of completeness that 
wallabies snicker behind their paws at those little plastic 
green plant-guards. You will wake up in the morning, 
go to check yesterday’s reveg project, and find that every 
single seedling has been pulled out by the roots and 
dropped on the ground next to the plant-guard, with 
maybe a little nibble gone from the top. 

I have long since started to think, but have until 
now been too gutless to express, that I would be a 
better environmentalist if I hardened my heart against 
wallabies. 

Yes, I’m looking at you, Parsley, the one-eyed 
daughter of Rusty (of blessed memory) relaxing by the 
wood-pile with last year’s joey still at heel. 

You're native and wild, and I recognise your rights 
to this land. But I can’t bear to think of the insects, birds 
and other mammals, including endangered species, that 
would live here if there was a proper understorey in this 
woodland. 

Next door, my late neighbor Russell Browne's fenced- 
off top acre is a poem dedicated to his memory. Lush, 
diverse and wallaby-free, it is pulsing with life. 

Every so often, Trevor talks about fencing off ten 
acres of our place, and maps out where he would do it. 
But does excluding one piece of a natural system ever 
really work in the long term? The plants evolved with 
wallabies. There would be a new imbalance. 

And isn’t that the problem? We created the 
imbalance. Our dams. Our culture displacing the 
indigenous hunters, the quolls and the thylacines. 
Blame doesn't help, except that it creates a responsibility 
to do something, but do what? 

I know enough to be suspicious of someone who 
picks up a gun to ‘restore the balance’. But that still 
leaves me watching and doing nothing and complaining 
about how angsty I am, which is pretty well the opposite 
of useful. 


MUD SHED 


Ooh, look over there! Not controversial! Mud shed! 

We are keeping up some momentum on the mud 
shed during the cooler months, because the building 
permit runs out next year and I’m not going to kid myself 
I'll get any walls built during wildflower season. 

Since last edition, we've built the light earth core of 
two walls, put in the drainage and guttering, started a 


Tar č 


The shed made of unutterably fabulous mud. 
third wall and put a verandah on the west side. I’ve had a go 
at rendering the outside of a wall, and Trevor has framed up 
a window. 

The walls are surprisingly resilient to the slow build, 
especially considering they are sitting around without 
render during winter. It’s not ideal, but so far so good. The 
walls get wet, but they dry. 

We've fallen into a pattern of building between one and 
two square metres of wall on those weekends when we can 
both be here and the weather is mild. That’s not very much, 
but slowly the building is taking shape. 

And every week, a new technical or environmental 
challenge emerges for us amateur builders. It’s like a large, 
three-dimensional brain-teaser puzzle that works away in 
the back of our minds. The answer to the puzzle is usually 
‘mud’, because in case I haven't mentioned it before, mud is 
unutterably fabulous. 

Challenges to date have included: Q. How do you make 
render stick upside down to a circular window surround? 
A. Ferment the mud. Q. With what shall we pave the 
verandah? A. The stones that come out of the mud. Q. Are 
mice really eating the render? A. Yes, and what is this, a 
gingerbread house? 

I’m posting about our progress in my Mud Shed Blog: 


Mud to cameraman in 3...2...1... 


http://mudshed.blogspot.com. I have a feeling that 
it might expand to be a wildflower blog this season, 
but even Sun Orchids won't keep me from mud 
entirely. 
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Dave with the mounted 
solar panels ready to go. 


DIY SOLAR PA 


Can you make your own solar electric panels? Dave Mann and Bec Schofield did. In this 

final part of their two-part series Dave and Bec, of Margaret River in WA — the inspiring 

couple who featured on the cover of EG154 — describe how they put together the four 
solar panels that power their mobile home. 


Once you have checked your 36 cells for good strong 
output you need to solder the tabbing wire on to the 
negative side of each cell. These tabbing wires are used 
to connect each cell to the next in series — meaning the 
front of one cell connects to the rear of its neighbour 
— positive to negative to positive to negative ... 

Wipe the flux pen along the vertical terminal on 
the front (negative) side. Then lay down a pre-cut 
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length of tabbing wire along the terminal and run the 
soldering iron from one end of the tabbing wire to the 
other SLOWLY. You need to melt the solder on the (pre- 
coated) tabbing to fix it to the cell’s terminal strip. If 
you look closely you can see the solder melt as you go. 
The speed will depend on the power of your soldering 
iron. The lengths you cut need to reach the back of the 
cell above or next to it — usually the length is the width 
of two cells. 


CONNECTING THE CELLS INTO A 
STRING 


Once you have attached the tabbing wire to each 
cell, you need to connect each cell together. I made a 
wooden jig from plywood to hold the cells in a line to do 
this. My panels were configured to be six cells in each of 
six strings, totalling 36 cells. This gives you enough volts 
to charge a 12-volt battery. 

Lay down the first cell with the negative side down. 
Lay the next cell above the first, also negative side 
down, but put it under the tabbing wire so that the wire 
from the first cell is above the second cell ready to be 
soldered to the positive terminals of the second cell. It’s 
not that hard when you get the hang of it. You’ll notice 
that the terminals on the positive side are just square 
dots instead of a strip. Not sure why, but just solder the 
tabbing wire to these dots. Make sure you get a good 
solder connection with all the soldering! This is very 
important for getting good conduction. So, you then 


$50 eye $20 shipping : 
e Perspex or glass cover (hardw: 
' store or glass op 


e Plywood baking sheet 
e Pinetotrim edges 
e Silicone sealant 
e Paint to seal timber 
(or $0 from ap or leftover paint) 


Total $175) 
This is worst case cenario. If you 

can get these om the tip — do it! 

You'll save ev 
This also assu 


soldering iron and ones tools necessary 

- 
to put it together, including saw, oa 
hammer, screwdrivers, sharp knife, rene 
prnah, ann and mi 1 timeter. 


lay a third cell, negative side down, tucked under the 
tabbing wire from the second cell, and solder that one 
.. and so on till you have six in a row. Now attach two 
shorter tabs to the positive terminals on the FIRST cell 
so that they hang free, that is, pointing away from the 
cell next to it. This is the positive wire end of the string, 
which we will use to connect to the next string. Put this 
string aside and continue to do another five strings! 
Make a cuppa too, because it takes a while, actually. 
Have some cake handy too and some good music on. 


CONNECTING THE STRINGS 


Lay out your strings on the backing sheet. You’ll have 
six strings each with six cells. Each string will have a 
positive end and a negative end. It’s a good idea to test 
the output of each string before you connect them all 
together just in case there is an error in the soldering. 
Get them all in place so that the strings alternate in 
polarity. That is, the positive end should lay next to the 
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negative end of the adjacent string. Remember, it’s all in 
SERIES connection: positive-negative—positive—negative 
... The thicker BUS wire is used to connect the strings 
together. Lay a strip of bus wire over the tabbing wires 
that are now hanging loosely at the end of each string. 
You only need to connect one end of each string to its 
neighbouring string, like a zigzag arrangement. You 
should then end up with a negative end of a series of 
strings and cells and a positive end. All in SERIES. 

The remaining two ends that haven't been bus wired 
are your negative and positive output. Solder a short 
piece of bus wire to these and then solder a length of 
insulated wire to the bus wire for each terminal. Drill a 
hole through the backing and poke the wire through. I 
then used some Araldite to seal and strengthen the area 
where the wire pokes through. Cut the tag end of the 
tabbing wire to neaten up the panel. 


TEST YOUR PANEL 


You should get a reading of around 18 volts depending 
on the size of your cells. It should be between two and 
five amps. Ours read about three amps, which equates 
to about 60 watts (volts x amps). 

If it works, place a dab of silicon under each cell and 
gently press down. Put your ply spacer around the edge 
to keep the perspex from touching your cells — we glued 
ours down. 

Place your perspex cover on, and then the aluminum 
trimming around the edge to hold it together. Whack in 
some screws or rivets to secure it. Then seal it all up with 
waterproof silicon sealant. 

If you need more than one panel for your charging 
system solder a Blocking Diode (available from eBay or 
electronics parts store) to the positive wire of each panel. 
This is like a one-way valve. It stops power from one 
panel flowing through another if one is shaded. Make 


AFFORDABLE WINDPOWER 
e Simply installed 
e Able to pump to 80m (250’) head 
e No expensive rebuilds 
e Low maintenance 
* Capable of pumping up to 18 l/min (4 gal/min) 
e Auto turn-off in high winds 
e Aesthetically pleasing 
e 3m (10’) or 4.5m (15’) towers available 


Oasis Windmills 
30 Baldock St Dookie VIC 
Ph (03) 5828 6452 
mob 0418 340 717 
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The positive side of the solar cell (notice the six square 
positive terminals). 


sure it’s soldered in the right direction! Otherwise you'll 
get no output from your panel. They are usually marked 
so that helps. 

Good luck, and remember, if there is any problem 
see the tips and tricks section (Part One, EG156) and 
consult the useful online resources listed there. Over 
and out. 


The Soap Shaker 
is Back! 


The self sufficient way 
to wash your dishes 
with a bar of soap 


i e 
‘eee f 
creerwe P] www.selfsufficiencystore.com 


Upgrades 
STOCKIST OF MAJOR 


BCSE FULL MEMBERSHIP & ACC 


Supplier of products from: 


SHARP 


solar panels 


cs SE ‘RONIC 
be |p AUSTRALIA 


(AD PLASMATRONICS 


ssn’ smart regulators 


Rear 27 Lyttleton St, Castlemaine 3450 Phone: 03 5470 5890 


GOT CHOOKS? 


Hate Constantly Feeding Them? 
Rodents and birds eating their food? 


GRANDPA’S Automatic chook feeder 
CHOOK FEEDERS 


are made to save you time 
and money by eliminating the 
need for daily feeding and 
stopping the significant 
amount of food lost to rats, 
mice and wild birds. These 
are the ideal feeders for 1-50 
chooks, allowing you to enjoy 
the goodness of your own 
farm fresh eggs without 


“ Feeder lid opens when chook 


attracting pests and their stands on platform 
associated diseases. Strongly constructed with 
GRANDPA’S FEEDERS, galvanized steel 


developed and sold in New v Water proof 


Zealand for over 12 years, 
have become hugely popular Standard hoids 9kg $195 + p&p 


and are now considered ‘arae holds Taka 4275 pip 
standard equipment for Satisfaction Guaranteed or 
Keeping poultry. Money Back! 


For happier, healthier more productive chooks contact; 


www.grandpasteeders.com.au 


Ph: 0406 154 274 E-mail: chooks@grandpasfeeders.com $ 
Postal: 341 Barwon Heads Rd, Marshall, Victoria 3216 c 


C ity fo Od. Australia’s first 


interactive fruit tree 
Growers search online” 


| www.cityfoodgrowers.com.au 


Global Eco & Environmental Solutions 
The Solar Vengilaion Expers 


Introducing the new Solar Air Module: SAM 
Affordable Solar Heating, Cooling & Ventilation 


Sustainable ventilation solutions that improve 
thermal performance of your 
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THE STORY BEGINS 


It began one summer holiday in Hobart. I was led 
reverently into my. Uncle Lawrie's garden with my two 
younger brothers to be shown how to gather the fat 
green beans dripping from abundant vines. The thrill of 
it was enticing, unknown and addictive to my eight-year- 
old self, and it would prove to have far-reaching effects. 
And so the Tasmanian Bean Company was born. 

Back in Perth some time later, a letter arrived in 
the mail: the Annual Report from the ‘Chairman of the 
Board’, Mr Laurence Denman, to my brothers, Tim, 
Joe and Nick, and myself, as the absent Bean Pickers. 
Enclosed were four $5 notes, the profits, along with the 
tale of the year’s bean picking. 

“This year saw extraordinary growth of beans in 
Tasmania due to an extended period of rain and cold 


ANNUAL REPORT OF THE 
TASMANIAN BEAN COMPANY 


The Annual Report received from the Tasmanian Bean 
Company (aka Uncle Lawrie’s garden!) 
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PASSIONATE PRODUCE 


_ THE MAGIC BEANS 


Gardens can have a fairy tale quality for kids, with lasting benefits, as 
Madeleine Delahy, from Lenah Valley, Tasmania, shows in describing her 
childhood experiences in Uncle Lawrie’s garden. 


weather causing the company additional expense in 

the purchase of long john underwear, woollen jumpers, 
gloves and seat warmers (for the toilet). Beans grew to 
an enormous size, making harvesting very difficult. Mr 
Lawrie Denman, Chairman of the Board, climbed up 
into the beans to pick them. Photos clearly showing this 
dangerous exercise are enclosed.” 

The photos he spoke of showed Mr Chairman 
himself, by no means a short man at over six feet (180 
centimetres), standing proudly before a towering 
mass of sky-high green plants seemingly laden with 
beans; although, Lawrie stated, “Board members are 
requested not to examine too closely!” for it was in fact 
the enormous willow tree in his back garden. Always a 
trickster, was Uncle Lawrie. 

“However, although the crops grew well, the ever 
absent Bean Nurturers and Pickers from Western 
Australia were absent yet again! Mr Denman had to pick 
them all on his own! Being an outstanding picker, he 
picked and picked and picked all day and all night until 
the picking was complete. His picking hand became so 
sore he could not even pick his nose!” 

The year’s reduced profits were also explained with 
the story of “Benny the Bean-Boggling, Bandy-Legged, 
Belly Dancing Bandit” — the magic of Lawrie’s story- 
telling enchanted our childhood minds. 


THROUGH A CHILD’S EYES 


The joy of gardening with children truly is magic. I 
think my first tangible memory of gardening is gently 
pushing an apple seed, freshly exposed from the core 
I had just been crunching, into the earth with six- 
year-old fingers. I sat back and waited patiently over 
the next few days for my tree to appear and certainly 
soon be fruiting. I was rather disappointed when 
nothing happened, and I can still recall those feelings: 


A 


My brothers and | as children showing off the fat, 
juicy raspberries we were picking — kids love to be 
in the garden, watching how nature works and then 
eating the rewards! 


excitement, anticipation and defeat, today. 

So while a child’s curiosity about nature 
will always be waiting for the apple tree to show 
itself, what it requires is a larger, guiding hand to 
help coax that seedling from the earth. Precious 
gardening wisdom should be passed on to small 
minds. And so I am grateful to Lawrie for lighting 
that fire in my childhood-self, for I’ve never 
forgotten the Tasmanian Bean Company. 


THE JOY OF GARDENING 


When it came time for me to start my first real 
garden last year, the tingle of excitement was there 
strong as before. The entire process enchanted me, 
and every new sprout or flower bud that appeared 
sent another wave of pleasure through me. I was 


The Chairman of the Tasmanian Bean Company Board, 
harvesting from his garden. 
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Every second day 
| would pick a gr 

satisfying H 
these rapid-gi 
_beans, | thows 


up early each morning, in my pyjamas, to see what the night 
had produced. 

Wet Season weather in tropical Broome, the neighbour’s 
overhanging branches and invading hungry grasshoppers 
did hamper my efforts a little. My little plot of red dirt proved 
much harder than I thought to reign in. But even though 
my broccoli seedlings shrivelled in the heat, my corn did 
nothing more than take up space and the watermelon flowers 
kept falling off for some reason (lack of pollination I’m told), 
my one truly great success was the snake beans. And every 
second day when I would pick a great, satisfying handful of 
these rapid-growth beans, I thought back to Lawrie and the 
Bean Company — I was a Board Member still! 


MAGIC PASSED ON 


Now that I have grown up and moved to Tasmania myself, 
Lawrie’s garden holds just as much allure and excitement as 
it did for an eight-year-old. Yet I have even more respect for 
his knowledge and dedication to his garden. His orchard is 
always full of wonderful fruit, and it is a source of the deepest 
pleasure to wander through his yard in summer and autumn, 
quietly sucking a juicy peach, plum or nectarine. 

He is always one to give freely of his wisdom, and 
there is wisdom abundantly spilling from him. I’ve had 
many opportunities to receive his exuberantly gesticulated 
teachings, and I want to share some bean knowledge with you 
— with his blessing, of course. 


30 EARTH GARDEN © September — November 201 | 


TF see Beane 

with Chickpeas, 
Tomatoes, Feta, 

Pine Nuts and Sumac 


2 handfuls of green beans, trimmed 
4 tbsp pine nuts 

A good glug of extra virgin olive oil 
2 cloves garlic, peeled and sliced 

1 punnet cherry tomatoes 

1 can drained chickpeas 

2 tsp sumac 

Juice of ¥% lemon 

2 tbsp chopped mint 

150 g soft, creamy feta (I used Meredith 
Dairy marinated goat’s cheese) 


Blanch the beans in salted boiling 
water for less than one minute, drain 
and refresh under cold water. Toast the 
pine nuts in a dry frying pan until they 
start to colour and become fragrant, 
set aside. Put the pan back on the heat 
and add oil. Add the tomatoes, garlic 
and chickpeas, fry hot and fast for a 
few minutes until the tomatoes soften 
enough for you to squash and squeeze 
out the seeds. Squeeze the juice over 
and add the sumac, fry for a further 
minute. Add the beans to briefly reheat 
and coat in pan juices, stir through the 
mint. Transfer to a plate and top with 
the feta and pine nuts. 


This dish has a wonderful 
combination of flavours that 
complement the beans: tangy, 
earthy, nutty and sweet. 
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UNCLE LAWRIE’S TOP a . 
TIPS FOR MAGICALLY 
HEALTHY BEANS 


I. You need good soil, well worked 
and treated with lime (two handfuls 
per square metre). They enjoy a pH of 
between 6 and 6.8. 

2. The bed should be in a sunny position 
— beans prefer full sun to part shade. 


3. They can be directly sown into the soil 
in rows 45 cm apart, 15 cm between the 
beans, and at a depth of 5 cm. 


4. For climbing beans, build a trellis (Lawrie 
uses a piece of steel mesh from a leftover 
concreting job) or a tipi configuration of 
three 2. l-metre-long sticks for the beans to 
grow up. 

5. In Tasmania, or southern parts of 
Australia, Lawrie finds the best time to 
plant is early November, or when the frosts 
have finished — if planted too early the 
beans can rot in the cool, damp soil. 


6. If the weather gets too hot, the flowers 
will not set, so Lawrie tends to give the 
plants an additional watering on hot days. 


7. Plants should be well watered, and mulch 
will help keep their shallow roots moist. 
Long-producing pole beans will benefit from 
a feeding of compost or manure half-way 
through their growing period, while bush 
beans should be succession planted every 


Sow beans in 


two weeks to ensure an extended harvest th e warmi ng 


rather than a glut. 


8. Harvesting is an ongoing process, 
and plants are best checked often and 


soil after the™ 


harvested every few days to find the young, @ l ast fr osts “ ave 


tender beans that won’t be tough and 
stringy. 


STORING YOUR EXCESS 


These prolific producers will often mean you have a glut, 
no matter how many you eat straight off the vine, crisp 
and sweet. Other than freezing, you could try pickling 
them to serve as appetisers, in salads or alongside meat 
dishes. Put your trimmed beans in a large pickling jar 
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with 1 clove of peeled and quartered garlic, 4% a teaspoon 
of coriander seeds, 1 small dried chilli, 4-5 black 
peppercorns and 1 bay leaf, and bring to the boil 1 cup 
of cider vinegar, 1⁄2 a cup of white wine, 1 tablespoon of 
sugar and 1 teaspoon of salt to pour over beans. Screw 
the lid on immediately, and leave to cool and refrigerate. 


Concrete floors can 
be finished in a satin 
or high gloss ina 
range of colours. 


Budgeree, Victoria, share 
a distinctive and low-n ; 


OLISHED concrete flooring is a finish that you may have typically 

seen in retail premises and chic city cafés. However, could it 

work well for our new home, a Victorian-style farmhouse, at the 
foothills of the Strzelecki Ranges of western Gippsland? This story is 
about our journey in creating an amazing polished concrete floor using 
the HiPERFLOOR system. 

The HiPERFLOOR system (developed by King Concreting in 

Australia and then bought out by Husqvarna in 2006) was designed 
to produce a satin to high gloss finish for factory floors and heavy 
commercial use — and therefore perfect for kids and farm dogs with 
muddy paws. Nevertheless, to get the best result from this system, we 
needed to deviate from the norm. For a high gloss finish (we wanted a 
finish like glistening water), the slab needed to be as hard as possible. 


Slab surface 
after the initial grind. 


We consequently chose harder 32 MPa 
concrete. In addition, the grind and 
polish would need to be completed 
before our house frame went up. I 
remember thinking that this would 

be the greatest test for our floor. Ifit 
survived the knocks and scratches of 
dragging a house frame over the top of 
it, as well as having things dropped on 
it along the way, then I reckon it would 
survive any rough treatment that our 
family of five could dish out. 


THE PENETRATING 
WARMTH OF HYDRONIC 
HEATING 


Heating and cooling were important 
considerations for us. With no 
connection to the grid, we had to be 
resourceful. An in-slab hydronic system 
would provide the gentle all-over heat 
we were looking for, and with a wood 
fired boiler to heat the water, such a 
system would only consume 180 watts. 


CONCRETE COLOUR 


Because our home would be part of a 
farm, it was inevitable that dirt from 
outside would end up on the floor 
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Screeding the slab. 
Note hydronic 
heating pipes at 
bottom right. 


inside. Therefore, we chose a sandstone concrete colour 
to start with. After some research, I found that similar 
colours varied considerably in price. Armed with a 
colour guide, we visited our local concrete supplies 
shop. After looking at a few samples, we ended up with a 
colour called suede at $49.50 a bag. One bag of concrete 
colour was required for each cubic metre. 


SEEDING 


Seeding is the process of pressing stone and other hard 
materials into the surface of concrete to provide an 
interesting effect once it is ground back. Any materials 
will do, as long as they are hard. Seeds that are commonly 
used include coloured rocks and gems, glass pebbles and 
marbles, shells, and metals (like stainless steel). Anything 


softer can smudge and smear during the grind. We really 
wanted to experiment with a range of different seeds with 
the hope that the combined effect would look good after 
grinding, and to give our kids the opportunity to choose 
the seeds that they liked best for their bedroom. 


POURING 


Our concreter devised an approach where the pour 
would commence in one corner of the slab and then 
move outwards from that corner in two waves. The 
first filled the foundations with plain concrete, and the 
suede-coloured concrete went over the top of this up to 
the top of the boxing. The trick was to avoid a dry join 
between the plain and suede concrete, as this would 
compromise the strength of the slab. 


am T: 5448 7229 
M: 0419 322 983 


E: mark@strawbale.com.au 


professional 
strawbale 


If you are planning or building a strawbale 
house then contact us for honest and 
professional advice and service. 


® Over 12 years experience in eco-friendly building 

® Prompt, reliable and professional service 

® Easy to understand advice for you and all other trades 
on your project 


www.strawbale.com.au 
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BRONZE TOOLS fort the hae gardener 


Inspired by Viktor Schauberger 
Enhance the soll, increase yields, 
Beautiful 


Lifetime guarantee. 


He ece show i =" www helrloomtools.co.nz 


NEW NOW or phone Martin 043 116 46 00 


We used eight concrete trucks in all. The first two 
trucks were of plain concrete. Then the concreter 
ordered alternating trucks of suede and plain 
concrete, and then finished off with two trucks of 
suede concrete. The concreter assessed the pour as it 
went and ordered the colour about 45 minutes ahead 
of when he needed it. 

The most important thing we had to remember 
was not to walk on the surface of the slab from the 
time it was poured until a few hours after the job 
was finished. We heard of a few occasions where 
people had stepped onto the slab before it was sound 
and had unknowingly pressed the aggregate deeper 
into the concrete. The result was boot-shaped areas 
of underexposure once the concrete was ground 


If it survived the 

knocks and scratches of 
dragging a house frame 
over the top of it, as well 
as having things dropped 
on it along the way, then 
| reckon it would survive 
any rough treatment that 
our family of five could 
dish out. 


Varied colours and levels 
of gloss can be used. 


back. We seeded the slab after the bull floating was 
complete. 


CURING 


We wanted to get the slab as hard as we could, and 

to do that we needed to cure the slab as slowly as we 
could. Our concreter suggested a technique of flooding 
the slab. He built a soil mound about 10 centimetres 
high around the top edge of the slab just after it was 
poured, seeded and floated. We then flooded the 
surface of the slab for a week. 


GRINDING AND POLISHING 


We ground the surface with a series of grinds first, 
and followed them with a proprietary grouting and 


STANLEY WOOD STOVES 


@ CAST IRON DURABILITY 

© LARGE FIRE BOX WITH OPTIONAL HOT 
WATER BOILERS (HYDRONIC CENTRAL 
HEATING OR HOT WATER) 

@ LARGE SELF CLEANING OVENS 

@ LARGE COOK SURFACE WITH 


GROUND HOT PLATES 
© CHOICE OF MODELS & FINISHES 


“THE ORIGINAL & THE BEST” 


FOR YOUR NEAREST AGENT CONTACT: 
CASTWORKS ph (03) 9354 4666 
www.castworks.com.au 


HOME STUDY im 


Alternative, high quality 


N EW Courses! 
Natural Health 
Care for Animals 
Therapeutic 
Nutrition 

Family 
Counselling 


400+ courses to study online, by CD 
or traditional correspondence: 

Human Nutrition, Pet Care, 

Adolescent Psychology, Ornithology, 
Entrepreneurship, Photographing People, 
Self - Sufficiency, Creative Writing, 
Dramatic Horticulture, Earth Science, Event Mgt, 
Writing Marine Studies, Bookkeeping... 

Poetry ... and more! 


ACS Distance Education est 1979 
w: WWW.acs.edu.au p: (07) 5562 1088 
e: admin@acs.edu.au 
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OUR FIVE TOP TIPS 


1. Use at least 32 MPa concrete for 
your slab to ensure that the hardest 
and therefore the shiniest possible 
finish can be achieved. 


2. Increase your slab thickness to at 
least 125 mm to accommodate in-slab 
hydronic heating pipes. 


3. Save thousands of dollars by being 
flexible in your choice of colour and 
only using coloured concrete in the top 
surface of the slab. 


4. Seed your concrete with hard 
materials only — the harder the better. 
Glass, gems, shells and metal strips are 
good materials to use. 


5. Allow the slab to dry and be 
completely firm before walking on it 
— otherwise you may inadvertently 
find boot prints of under-exposed 
aggregate after the grind is done. 


A gleaming result . 


hardening process. After the hardener dried, we used 
increasingly finer grades of resin-inpregnated pads 
to achieve the required level of shine. Our beautiful 
floor was now finished and ready for the frame to be 
erected upon it the next day. 


THE RESULT 
I think the best way for me to describe the finished result 
is to provide you with some of our observations on our 
floor, three years after it was poured. The most amazing 
aspect of our floor is its hardness and ability to repel 
stains — even dragging the house frame over it did not 
scratch it. It provides a natural cooling effect in summer 
(keeping the inside temperature under 26°C when the 
outside temperature was around 46°C in the heatwave 
that hit Victoria in Februrary 2009. In winter, our floor 
helps to ensure that the inside temperature never drops 
below 13°C, and this is without any other heating source 
being used. 

If you are considering building a home in the future, 
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you may like to consider a polished concrete floor. 
Polished concrete can provide a beautifully natural and 
functional finish that would work well in any home. The 
look and finish you can achieve is only limited by your 
imagination. 


CONTACTS 


e The HiPERFLOOR concrete polishing system is unique 
because of its durability and finish. Being an Australian 
invention, there is a good range of accredited providers 
in most states. Our grind and polish was done by 
ProGrind (www.progrind.com.au). They are based in 
Bayswater, Victoria, and can be contacted on (03) 9729 
8122. To find out more about the HiPERFLOOR system, 
contact Husqvarna Construction Products (Australia) on 
1300 487 782. 


e Luke’s step-by-step guide , ‘Create Your Own Polished 
Concrete Floor, is available from www.cyosh. wordpress. 
com. 


Introducing....Australia’s First 
Toxic Free, Environmentally Safe 


DISHWASHING TABLET! 


Do you know what type of toxic chemicals are in 
Dishwashing Tablets? | researched them and 
was horrified with the findings, and we are 
washing our dishes in this caustic dangerous 
cocktail. 


This prompted me to develop Miracle Wash Eco 
Dishwashing Tablets... 


M Non Toxic 

M Environmentally Safe 

M Economical 

M Fragrant Free 

lV] No Wasted Wrapping and Packing 


Just pop one in and turn machine on, its easy and it works! 


30 Tablets for ONLY $12.95 (plus p/h) 


To read more and see the results go to... 


www.miraclewash.com.au 


WATERLESS TOILETS 


| e SAVE YOUR WATER 


| + CONSERVE YOUR 
ENVIRONMENT 


RECYCLE YOUR 
WASTE 


> Save ‘4 household water 
> No chemicals or odours 
> True composting process 


> Residential & commercial 
models available 


CLIVUS MULTRUM AUSTRALIA 
The proven alternative Australia wide for 30 years 
For FREE 15 PAGE INFO BOOKLET Ph 1300 138 182 
or visit www.clivusmultrum.com.au 


TL1636983 


Garden Products 


F ug “Made by a gardener 
“oy, for the gardener” 


~ Australian owned, Australian made 
+ Available to retail outlets 


1300 4BIRDIES (1300 424 734) 
Email: sales@birdiesgardenproducts.com.au 
www.birdiesgardenproducts.com.au 


i sae 


Natural paints 
WE DELIVER 


Most paint products are made using harmful 
synthetics that give off poisonous fumes. 

Since 1985, BIO Products have manufactured and 
perfected products using all natural and non toxic 
ingredients, making them safer to use, safer to live 


with and more environmentally friendly. 


Available in a variety of colours for inside or outside. 
See our website or contact us for free information and 


a colour brochure. 


usar 
> 
Wall paints 
Enamel Lacquers 
Varnishes Bio Products Australia 
Oils 25 Aldgate Terrace 
Thinners Bridgewater SA 5155 
Waxes www.bioproducts.com.au 


Freecall 1800 809 448 
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S MOST of you will know, the world-wide 

permaculture movement originated in Tasmania, 

as a dialogue between Bill Mollison and David 
Holmgren in the mid-1970s. The definitive permaculture 
property, belonging to David and his partner Su Dennett, 
began in 1985 at Hepburn, central Victoria. Together, 
they started dozens of projects around their block, but in 
May 1986 the most important project of David and Su’s 
life began. Into the world came one Oliver Holmgren, 
born in an Earth sign, and now twenty-five years 
later, a most impressive young man off on his own life 
adventure, having had the best training in the world! 

“He was always hungry”, said Su. “I remember 
when he was about five, one day we were passing the 
lettuce patch, he wandered over, grabbed a whole plant, 
and wolfed all the leaves down! He always grazed. His 
friends used to come over and share the berries and fruit 
from all round the garden.” 

David and Su don't own a television set, and Oliver 
was raised to observe and help with all the tasks that are 
part of a permaculturist’s adventure. As he was growing 
up, he spent all his time observing — he learnt about 
electricity by observing the strength of power tools. He 
was taught to use earmuffs very early, and was always 
making things with his hands. Friends and neighbours 
taught him practical skills that have taken him into 
adulthood prepared for almost anything. 

Vern taught him to hunt and fish, and my son Liam 
remembers with great delight a most astoundingly 
delicious piece of venison, shot, hung, prepared and 
cooked to perfection in an underground oven all by 
Oliver Holmgren. Su taught him as a teenager that 
a great way to get a girl was to learn to cook. He was 
taught well! 

He started attending the local state school at age 
nine then moved on to the Castlemaine Steiner School 
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for two years, where he was exposed to gardening, 
music, and drama. He took off for three months when 
he was fifteen and WWOOFed around Italy, no doubt 
exposing many Italian hosts to the joys of permaculture. 
The local state Secondary College rounded off his 
conventional education, but he chose not to attend or 
apply for university, instead spending time with people 
who gave him a much more practical education. 

Already very confident with computers, he launched 
his own computer consultancy business, and soon 
became interested in photography, riding the digital 
juggernaut with enthusiasm. I remember his intelligent 
questioning in the early days of digital photography, 
when I was able to point him in the right direction, but 
he soon overtook my knowledge, and now I ask him 
about tricky photographic questions when I want the 
right answer! 

David and Su have been in demand as permaculture 


lecturers and practitioners around the world, and have 
often taken Oliver with them. A six-month European 
tour when Oliver was eight gave him a taste for travel, 


Ga 


Oliver Holmgren on his trusty Stout with castle in background. 


and a round-Australia trip for a year in 2000 showed 
him the influence his father and mother had had on 

a generation of people trying to live lightly on the 
Earth. In 2007, he traveled alone for a year around 
South America, and then did something every 21-year- 
old should do for their 21st birthday. He took off one 
day and climbed, alone, the highest active volcano in 
Mexico, Mt Popocatepetl at 5426 metres (17 802 ft). As 
you do. He showed us photos he took along the way, and 
I remember being slightly awestruck at his confidence 
and maturity on his return. 

Over the past year or so, he’s been quietly putting 
many of the skills he’s acquired to work building his own 
permaculture bolthole in central Victoria. Beginning 
with an old caravan, he has erected a huge covered area 
above the van, using trees felled and shaped on the site. 
Always a magpie, a wonderful array of beautiful recycled 


Oliver (aged 19) at “Melliodora” waiting for his 
forge to reach temperature before reworking 
some old truck leaf springs into tool blades. 
Photo by David Holmgren 2005. 
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lve seen a dozen or so lunar eclipses over the years, 
but | suspect it’s not exciting enough for a four-year-old 
granddaughter to be impressed by! 


materials has gathered on site to make his home a castle. 
This winter, an area for the orchard has been deep 
ripped, ready for soil improvement and preparation 
for trees next year. The dam, designed and built under 
his supervision, has filled with this season's rain, and 
new tanks got hoisted on top of bush-pole tank stands 
by willing hands recently at his twenty-fifth birthday 
celebrations. Watching Oliver grow from a tiny babe 
to a very impressive young man has been a fascinating 
experience. He has enough practical skills to weather 
anything thrown at him and come through shining. 
What will the next twenty five years bring? 


LUNAR ECLIPSE 


And now for something to put in your diaries. The photo 
shows the lunar eclipse of 16 June this year. It started at 
about 4 am on the east coast, and finished after sunrise, 
so the photo shows only the ingress sequence. During 
the night of 10-11 December 2011, the last total eclipse 
of the moon visible from all Australia for a couple of 


Ingress of lunar eclipse of 16 June 2011 over an hour. 


years will occur near midnight. Absolutely safe to 
look at, and it might even be a warm night. If you 
haven't seen one, this should be a good one. The full 
moon will appear to be nibbled away by the Earth's 
shadow starting at 23:46 AEDST, and then the moon 
will appear as a reddish copper glow in the total 
eclipse phase for about fifty minutes. It will start 
re-emerging until it’s full again about three in the 
morning AEDST. 

I’ve seen a dozen or so lunar eclipses over the 
years, but I suspect it’s not exciting enough for 
a four-year-old granddaughter to be impressed 
by! I’ve only seen one total solar eclipse, which was 
absolutely spellbinding. Travel to see one if you can. 
They occur somewhere on Earth at least once a year, 
and are really worth chasing. It’s a little difficult and 
expensive, however, if they occur in the middle of the 
ocean! Hope you have clear skies. I’m off to plant 
some garlic. 


G ia Lae ov" 
1g fo On 
Avivon™ 


cloth menstrual pads 


cotton/hemp 
washable 


reusable \ comfortable \ economical 
environmentally friendly Australian made 


www.rad-pads.com 


Ph: 03 5330 3010 ° info@rad-pads.com 
PO Box 113 Mt Clear Vic 3350 
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e easy-to-use, tailored search function for optimum results 

e ‘buy now’ and ‘auction’ sale features for all your poultry equipment 

e FREE classified listings for live birds and low auction success fees 

e dedicated blog to provide great tips and information 

e interactive social media platforms — have your say & keep up-to-date 


$ 
i 
i 
i 
Specialising in live poultry and poultry equipment, Chook Trader offers: 
$ 
i 
: 
H 


i With many other fantastic features, ChookTrader.com.au is the obvious 
: choice for all your online poultry needs. Launches 3rd August 2011 


Get in quick and take 
advantage of our limited 


trader . 


Australia’s Ultimate All-Weather Goretex Jacket 


Three-ply Japanese, export-quality Goretex. * Available in three sizes: 

No other jacket gets close to a Snow Leopard. S/M, M/LGE, LGE/XLGE. 

100% of all profits from the sale of Snow Leopard * Six Colours: Black with white trim, powder blue with 
jackets go to fund solar lighting projects in white trim, red with grey trim, Royal blue with white 


Himalayan villages. 


trim, grey with white trim. 


Compare quality and prices — these jackets are + Jackets made exclusively for the Earth Garden 
hundreds of dollars cheaper than outdoor-shop Foundation Australia Limited (EGFA). 
alternatives. And they're better. + Full 12 months warranty and 30-day money-back 
Buy or gift a Snow Leopard jacket and you're guarantee if you're not delighted with your Snow 
helping poor people gain solar lighting. Leopard. 


Features 


e Fully removable black, 100-weight, mesh-lined 
polar fleece jacket, unzips from inside your jacket - 
also embroidered with the Snow Leopard logo. 

* Thick, 3-ply Japanese, export-quality Goretex. 

* Top-quality stitching, zips and materials. 

+ Jackets road-tested in tough Himalayan trekking 
conditions by EG editor over the past three years 


with zero faults. 


e Fully-removable, foldaway hood. 


* 100% of the profits from the purchase of your 
Snow Leopard jacket go to 

fund solar lighting projects for 

health posts, kindergartens 

and schools in remote 

Himalayan villages, replacing 

dirty and dangerous kerosene 

lighting, candles - or no 

lighting at all. 


RDEN p 
o Bp %, 


ONLY $340.00 inc GST Call (03) 5424 1814 or visit the EGFA È KIS NOW: 


+ $10 POSTAGE AND HANDLING webpage for more details at: www. >, 4¢5 “i Fy LEOPARD 


earthgarden.com.au/foundation. Thana © 9: 


Join The 
EARTH GARDEN FOUNDATION 


Help provide sustainable living solutions to Himalayan communities 


$66 per year for a family or individual 
membership, sees every cent delivered to needy 
Himalayan communities to implement long-term, 
sustainable living projects. 


EIGHTH PROJECT ABOUT TO START 

EGFA’s eighth project is an ambitious plan to install solar 
lighting in the 15 rooms of the district headquarter hospital 
in the town of Ramjatar in Eastern Nepal. EGFA expects to 
have this project finished by late July. At the moment the hos- 
pital often has lighting for only three hours per day. EGFA’s 
seventh project, to install solar lighting and solar cookers 


PAYMENT OPTIONS: 


at a health post at Chaulakharka Health Post in 

the Solukhumbu district, was suc- DEN 

cessfully completed on 31 March. = 2%, 
Join EGFA today: every cent of 3 

your membership money goes to 

direct project support via groups Ks Ks 

like our project partner, the Hima- 24am 

| layan Light Foundation (www.hlf.org.np). 


NO ADMINISTRATION COSTS 

Earth Garden magazine continues to absorb all administration 
costs of the Foundation. So every dollar donated gets solar light- 
ing into remote Nepali health posts and other community centres 
via HLF programs. EGFA’s project partners are implementing 
projects that reflect the long-standing sustainable living ideals of 
Earth Garden. Help Australia’s longest-established sustainable 
living magere to help poor families live more sustainably. 


1. SECURE WEB ORDERING: Visit the Foundation’s webpidd at vevivehsthgardén. com.au/foundation. 
You can pay via our secure online payment system using either a credit card or direct deposit. 


OR 


2. Post the form below, with your cheque to: EGFA, PO Box 2 tretithelad Vic, 3458. 
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GROW YOUR OWN BROAD 


Lashing out on organic broad beans inspires Gary, from Daylesford, Victoria, to go 


BOUGHT some organic 
broad bean pods recently, 

10 kilos or so, helping out a 
local grower. 

At a few bucks a kilo, that 
sounded about right. 

Thought I'd do a time and 
motion study on the preparation 
of the pods from the box 
through to the dish on the plate. 
Dont roll your eyes — this is 
important occasional work in 
the sustainable commercial 
kitchen. 

Boy, was that a mistake — 
$34 per kilogram prepared they 
were! 

I know. I couldn't believe it 
either. Ignorance really may be 
bliss. 

And I'd been using them like 
confetti! 

So here we have got some 
broad beans, and friends, 
enough to make a good meal 
for eight with some saladings 
alongside. 


B 


Lebanese. And to grow his own. 


Photos: Pete Swan Photography pete@peteswanphotos.com 


Lunch is served. 
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< Ew 


Just-blanched 
broad beans. 


FALAFEL 


500 g fresh broad beans 

150 g chick peas, soaked 
overnight 

200 g spring onion 

1 cup parsley 

1 heaped tsp cumin 

1 heaped tsp seven spice 
1-2 tbsp salt 

Up to half a cup besan flour 


1. Blanch the broad beans 
in boiling water 2 minutes. 
Refresh. 


2. Finely chop or blend raw 
soaked chick peas, broad 
beans, herbs and spices all 
together and mix thoroughly. 


3. If a little wet to hold shape, 
add a scant guantity of flour 
until just firm. Rest mixture 
for one hour if possible. 


4. Form patties using thumb 
and index finger as a guide. 


5. Fry gently 3 to 5 minutes, 
turning once. Drain and 
reserve. 


LEBANESE SEVEN SPICE 

I find this spice blend really handy and a little 
goes a long way. 

1 ground teaspoon each of all spice, black pepper, 
cinnamon, cloves, nutmeg, fenugreek and ginger 
powder. Shake well. 


PICKLED TURNIP 


Though lightly coloured in these photos, a week 
in the cooler really colours the turnip. Add more 
beetroot for a richer colour. 

1 kg turnip 

2 1/2 cups vinegar 

2 cups water 

3 tsp salt 

1 small beetroot peeled 
1. Peel turnip and slice into half moons or batons. 
2. Dissolve salt into vinegar. Add water. 
3. Peel and dice or baton beetroot. 
4. Mix all together and seal in jar with good lid, 
making sure liquid covers. Refrigerate. 


Just-pickled turnip 
with beet baton. 


FLATBREAD 


Can also be fried on an oiled, flat, heavy plate. 

2 y2 — 3 cups water 

20 g dry yeast 

Pinch sugar 

1 kg flour 

2 tsp salt 

3 tbsp oil 
1. Mix yeast with a little warm water and sugar, 
leave ten minutes to froth. 
2. Sift flour into large bowl, make well in centre, 
scatter salt around edge. Wet ingredients < 
3. Add water, oil and yeast to well. Using a fork, in the flour well. 


PERMACULTURE DESIGN COURSES} | BEAUTIFULSSILKS 


, Southern Cross Permaculture Institute 
($ With RICK & NAOMI COLEMAN Dip Pc PREMIER SUPPLIER OF PURE SILK PRODUCTS 
è Residential 13 day course on established site 
with internationally recognised teachers 
4 ©7710 Bass Hwy Leongatha, Victoria e NATURAL TEXTILES YARNS FIBRE 


e Next PDCs: Fri. Nov. 25th-Sat. Dec. 10th, 2011 e ONE STOP FELTING SUPPLIES SHOP 


southern cross ¢ SCPI Tours: Sept. 3rd, Nov. Sth, 2011 - 2 hrs. 
insrirure e Other courses and tours in 2011/12 - please enquire 
Call Naomi for a brochure on 03 5664 3301 or email scpi@activ8.net.au 


www.southerncrosspermaculture,com.au 


Cost: $1090. Includes morning tea, lunches & beverages. Free camping. : o 
Work exchange available. First 10 people get free Mollison book. WWW.BEAUTIFULSILKS.COM 
Discount for couples. Special Group Offer: 4 for the price of 3. 


e TEXTILE WORKSHOPS 
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draw dough together. Adjust water as required — the 
dough should be loose but not runny. 

4. Knead well for 10 minutes, using a little extra flour if 
too tacky. Leave in a warm place to prove 1 hour. 

5. Roll pieces of dough out quite thinly (5-10 mm) 
and bake in a pre-heated oven at 190°C for around ten 
minutes. 


HOMMUS 

If you forget to soak the chick peas overnight, cover with 
water, bring to the boil, turn off, rest 30 minutes, drain 
water, refill and cook until tender. 


a 


100 g chick peas, cooked until very soft 

Half a cup tahini 

2 cloves garlic 

Juice of 2 lemons 

2 tbsp oil 
Blend all together until smooth, adding a little of the 
reserved cooking liquid for a more spreadable dip. Salt 
and parsley to taste. 

Well, all those broad beans are used up now, so I’m 
off to peel some gold nuggets for the soup! 
Cheers, 
Gary Thomas 


Healthy Bread from Home. 
It’s a little known fact that within 3 days of milling, over 80% of nutrients 
in flour are lost. Commercial processing removes the bran and germ, adds 
chemicals, works the grain through steel roller mills and transports this “flour” 
the many miles to bread factories and supermarkets... it’s so far from what 
nature intended us to have. But there's GOOD NEWS - you have an alternative. 
Making bread at home from freshly ground grain retains the complete balance 
of vitamins, minerals and protein ... and it’s so simple and easy with a kitchen 
pen mill. Everyone enjoys the goodness and taste of fresh flour cooking. 

0 re-claim your daily bread for a life of better health and vitality. Naturally! 


Schnitzer K ea Ski ; 
Malt PO or 47 Karaoba NSW 27G Ra IPY 


DEHYDRATORS-NUTCRACKERS-SEED SPROUTERS-WATER PURIFICATION-DISTILLERS 
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Springtime. For Heather it brings on o 
the gardening and the solar cooking. : 


pne 


If you want to get serious about low-carbon cooking, consider using the sun for your 
energy source. Heather Stevens, of Newcastle, New South Wales, explores the surprising 
number of ways you can prepare food with a solar cooker. And as for food on the go 
— you don’t even need to take fuel along. 


HAT’S the best thing about Spring? For me, it’s The solar oven is an ingenious device that uses the 
opening the windows, getting into the garden sun to heat and cook food. It can work a bit like a car on 
and welcoming the longer sunny days. a hot day — sunlight comes through a window, the dark 
It’s also the time I like to get back into solar cooking surfaces soak up the heat and it leaves the dashboard hot 
— using simple sunlight to cook my meals and preserve enough to cook an egg! Depending on the oven design 
my fresh produce for the next winter. and sunlight, the temperature can get to anywhere 
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Box, parabolic and panel solar cookers. 


between 80 and 200°C in around 20 to 30 minutes. 

A solar oven can be used to cook and preserve a 
whole range of things. Depending on the oven design, 
they can be used as: 

e An oven: perfect for cooking cakes, biscuits, breads, 
muffins, lasagne, roasting nuts, even a full leg of lamb 
and veg! 

e A ‘slow cooker’: works well for soups, stews, 
casseroles, legumes, rice, beans, curries, jams and 
preserves. 

e Akettle: depending on the model and weather 
conditions, a solar oven should get water to boil 
in as little as 30 minutes, so it’s also good for water 
purification. 

e A dehydrator: some designs can allow for airflow 
and will dehydrate food. Great for garden gluts 
of tomatoes, mangoes, chillies, bananas or sweet 
potatoes. 

* A ‘thermal cooker’: some designs will let you to cook 
overnight or on rainy days — heat up the food on 
a conventional stove to boiling point, wrap it ina 
towel and pop it into the oven with lid closed. Ifit’sa 
design that has good thermal insulation, the food will 
remain hot and keep cooking. Great for slow cooking 
foods like rice, soups or stews. 

e Other novel uses include ‘canning’ acidic foods like 
tomatoes and fruits, extracting wax from honey, 
dying fabrics, killing pantry pests like larvae, 
pasteurising potting soil, raising breads or making 
yoghurts. 

Solar ovens are a valuable addition to the garden — they 

save on electricity costs and take the heat out of the 


Wherever 

there is a bit 
of sunlight and 
a hungry bunch 
of people, a 
solar oven is 

a welcome 
companion! 


kitchen. They are also generally portable enough to 
travel, good for fishing, festivals, touring and picnics. 
Some solar ovens weigh as little as 300 grams, which 
means it can be taken on hiking trips, saving on fuel. 
Wherever there is a bit of sunlight and a hungry bunch of 
people, a solar oven is a welcome companion! 

There are several main designs of solar ovens: box 
cookers, panel cookers and parabolic cookers. The most 
common design for domestic use is the box cooker, 
which is where sunlight is directed from reflective panels 
into the black, insulated box. 

Building your own solar oven can be as easy as 
cutting open a pizza box and lining it with foil. However, 
the more work you put in, the more effective your 
oven will be and the wider range of dishes you can 
make. DIY solar oven designs are easily found online; 
some use recycled materials or common household 
items. The best site for DIY ideas is from Solar Cooking 
International —http://solarcooking.org/plans/ — an 
organisation that helps support solar cooking in the 
developing world. 

Alternatively, there are several excellent commercial 
designs available in Australia, ranging from $40 for the 
simple to $500 for the deluxe. 

Most recipes can be easily adapted to solar cooking, 
but if you're stuck for ideas or want to try something 
different, Sun Cooking Australia are compiling the 
world’s first international solar cookbook. Filled with 
recipes from Peru to Portugal, Mexico to Mozambique, 
the book is full of colourful pictures of solar projects 
from around the world. Proceeds of the book go towards 
Solar Cooking International, an organisation that 
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READER COMPETITION 


Fancy trying out a little sun cooking? Earth Garden has 
two great solar products to give away. To be in the 
running send an email to editorial@earthgarden.com. 
au with your answer to this simple question: What Sun 
Cooking product (SunRocket or SunLite) would you like 
to try and why? Entries must have ‘Sun Cooking’ in 
the subject line and be received by midnight Monday 3 
October. We'll pick the two winners and publish their 
names on the Earth Garden Path website. 


SunRocket solar 
thermos: A neat 
way to heat and 
boil water using 
simple sunlight. 
Using an evacuated 
tube boosted by 
reflective panels, it 
can boil up to three 
cups of water in 
under 30 minutes in 
summer sun. Comes 
in a range of colours and includes inset compass. Great 


gift idea for anyone who likes a hot cuppa! RRP $49.50. 


SunLite solar oven: 
World's lightest 
solar oven — gets 
to 110°C, perfect 
for cooking simple 
meals like rice, 
soups, stews and 
cakes. Folds flat 
into a bag and only 
weighs 300 grams. 
Great for hiking or travelling. RRP $45. 


r hokural paint 


company 


Colour your world... Naturally 


Paint, timber treatment & render without the chemicals. Safe for the 
environment, children, asthmatics, allergy sufferers and the elderly. 
Mix your own perfect colour combination - just add water and stir! 


Talk to the experts on (02) 6584 5699 
or visit www.naturaipaint.com.au 
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promotes solar cooking in developing countries. 
Here's a recipe from the book: 


MOROCCAN LAMB STEW 
Serves 8 people. 
Supplied by Allart and Ineke Ligtenberg, and 
cooked in their solar box cooker with a single 
reflector. 
1 kg of lamb cut in about 2 cm square pieces 
500 g of soaked prunes or apricots or raisins 
2 chopped onions 
3 cloves of garlic 
2 sticks of cinnamon 
1 tbsp of ginger 
1 tbsp of ground cinnamon 
6 tbsp of sugar or honey 
1pinch of saffron 
salt to your taste 
Y% cup of sesame seeds roasted 
1 cup of blanched almonds roasted 


Put meat with the onions, garlic, cinnamon sticks, 
ginger, saffron and salt into a black pot with black 
cover. 


Place pot into the solar cooker. Place cooker in the 
full sun with properly angled reflector. 


Cook for 1 to 2 hours. Take the pot out of the solar 
cooker. Stir the meat and add the soaked fruits, 
sugar/honey and saffron. Place pot back into the 
solar cooker and cook for 2 to 3 hours, depending 
on temperature. 

Take pot out and blend in sesame seeds and 
almonds. 

You will know it is done when it starts smelling 
fragrant! Serve with couscous and cucumber with 
yoghurt dressing. 


ta sh e Airhead Composting toilet 
Domestic waste Filtration Tank o 


WATERLESS TOILETS 


njoy remote living with the 
omftort & convenience of a urine 
, diverting, waterless toilet. 


< Ħ 12 and 240 volt models À à 
a e Contents & liquids provide compost & 
ORP-ISAK fertiliser for sustainable living 
12/240 volt © Complete ready for installation 
ii Also available: 
e Separett Ejektortank for urine fertiliser spraying 


water system 


o3 9421 4235 


abetterwaytogo.com.au 


16645_DEC_EG 


None of your slaving over a hot stove here., 


e Sun Cooking Australia e Heather Stevens is an environmental scientist living in Newcastle, NSW. Last 
Web: www.SunCooking.com.au. year she sailed with her husband and two-year-old son Tasman up the east 
Email: info@Suncooking.com.au. coast of Australia living aboard their WindSpeed catamaran. They used solar 


cooking almost every day and are passionate about sustainable living. 


æ forall things SOLAR 


p 


Two shops: Qld (07) 5448 8304 and Vic (03) 9808 7337 
Free online catalogue at www.solazone.com.au 
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SEASON X SEASON 


Earth Garden’s regular saunter in the garden with Jackie French, 
Australia’s favourite organic gardener. You can visit Jackie’s website at: 
www.jackiefrench.com. 


THE POETRY OF POVERTY 


“The chair was seven years old,” she said. “High time we 
got a new one.” 

I blinked. I almost said that the average age of my 
furniture was about 70 years, with nothing younger than 
a decade. Even the washing machine has passed its 27th 
birthday. 

Suddenly I saw our house through her eyes. The 
kitchen needs painting, no longer pristine off-white 
but faintly yellowed in patches; the carpets are faded 
from sunlight and wear; the sofa and armchairs have 
comfortable hollows from decades of bottoms. 

The house is frankly shabby, and so am I, both jeans 
and face showing my age, but we don't have any plans 
to repaint, redo the floors, update the cupboards and, 
though I will buy my annual new pair of jeans, they’Il 
only be for ‘work, that is, public talks until they grow 
shabby enough — and stretched and comfy enough 
— for home and garden too. 
Even the wombat is grey-haired 
and scarred about the nose these 


It’s not from lack of money. 
There are also roughly 50 000 
books — but unless a thief 
breaks in who has a passion for 
eucalypt identification or fungi 
there probably isn't anything 
they’d want to steal. Except the 
choc chip biscuits maybe, or the 
fruitcake, but I’d hate even a thief to go hungry. If they 
need the fruitcake they’re welcome to it. 

It’s not that repainting is too much trouble, either. 
It’s that we've learned to love the signs of age. The carpet 
may be less vivid than it was 30 ycars ago, but new 
patterns made by time and sunlight have emerged. I like 
the walls’ dapples; the familiarity of Bryan's threadbare 
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When did I find out that the 
ann foods I love best are those of 
poverty-stricken peasants, 
food made good by centuries 
of expertise instead of 
expensive ingredients? 


vest that was once a jumper till the last of the sleeves 
wore away beyond any hope of darning. 

Poverty is not necessarily beautiful: it’s good to have 
enough to be secure. But when you don’t have much and 
still dream of beauty, good things emerge: houses built 
of the wood or stone or earth around you, instead of 
imported kit homes from China, fabrics dyed with leaves 
or bark, blankets knitted with the wool unravelled from 
the jumper the moths got into, outfits made by putting 
together clothes that have been loved and cared for over 
years or decades. 

Darned socks are beautiful. Proper darning is an art, 
weaving the thread in and out instead of a knotty cobble. 
Patchwork evolved from poverty. 

The happiest kids I know are the ones who have 
least money spent on their entertainment (for which 
read: keeping the kids out of the adults’ hair). Too many 
kids have never climbed a tree, made a cubby out of old 
sheets and slept in it in the backyard, made mud pies, 

scrabbled in the rag bag to make 
a tail for their kite, or rummaged 
through the ‘don’t fit anymore 

or need remaking’ chest of old 
clothes to play dress ups, or 
spent a day making a complex of 
sandcastles or a sand fort to keep 
the waves away. (The tide always 
washes them away, but then kids 
see the beauty of the swept bare 
beach, and learn that creation can 
be transitory too.) 

When I was a kid the best times were the annual 
repainting of the bicycles and tricycle, the steps and 
garden chairs. We were allowed to choose the colours. 
We pitied Elaine up the road who got a new bike, so 
wasn't allowed to sully its gleam with paint. And okay, 
the steps were a rainbow for about a decade, but houses 
need to belong to the kids who live there as well as the 


interior design dictates of the adults. 

Too much money leads you to silly choices, the holiday 
on a Thai beach instead of a quiet mooch across the local 
sandhills, or along the river to the swimming hole. 

Vegie gardens and back yard chooks used to be signs 
of poverty, as did growing enough tomatoes and plums 
to see you through the winter. But without them you 
lose the joy of the seasons. Bush furniture, made of twisty 
branches and slabs of fallen tree or old fruit boxes (which 
some of our furniture is) makes you look at the bend of 
the wood and the knotholes every time you look at it. You 
actually SEE recycled timber, the irregularities of collected 
rocks to make a wall or steps long after you have taken the 
blandness of the mass produced for granted. When was 
the last time you really looked at the houses in a housing 
estate? Why bother, when they are mostly the same? 

We've got used to the blandness of the mass 
produced. For so many, there's no point living in the 
‘now’ because now is mass produced. You want to shut 
out the streams of cars, the rectangled office blocks. 

When did I decide I preferred water to wine, the 
silver essence of the earth instead of the grape? That I’d 
rather go home and eat a dish of baked veg with oil and 
lemon dressing than eat a restaurant meal of complicated 
flavours, one of which was probably preservative? When 


Even the wombat is more 
scarred and grey these 
days, though he still likes 
Jackie to read to him. 


did I find out that the foods I love best are those of 
poverty-stricken peasants, food made good by centuries 
of expertise instead of expensive ingredients? 

Cheese is a food of poverty, last autumn’s grass 
preserved for winter and spring eating. So is butter, 
which used to be packed in kegs and kept in bogs to 
ferment and be eaten months — or even years — after it 
was made. 

Flour is the way of preserving last year’s grain so it 
wont sprout. My grandfather had bread and cheese for 
lunch in all the decades I knew him, and I find I’m doing 
the same, though I do sometimes vary it with bread and 
soup, or bread and ultra-fresh tomato and dressing with 
the bread to mop up the juices, or even a boiled egg 
scooped out on to bread. 

My food heaven as a child was a box of assorted 
chocolates. Maybe now I've simply learned to taste, 
that the taste of bread changes as you chew it, so that 
your bread and cheese can have 1000 flavours and all of 
them good. 


Today’s spring luxuries come from yesterday’s starvation. 
Who’ have thought of eating thistle buds (artichokes) or 
thick green shoots (asparagus) if they weren't starving? 
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It's worth cosseting asparagus for the first five years or so, 
and not picking until the spears are as thick as your index 
finger or you may exhaust the plant. 


Who was once so desperate that they discovered that 
while rhubarb leaves could kill you (also known as 
mother-in-law’s lettuce) the stems were delicious and 
would one day evolve into one of my favourite kitchen 
sins: a round of puff pastry dough spread with thin stems 
of rhubarb, generously sprinkled with sugar and baked 
till the sugar is crunchy and caramelised and the pastry 
puffed and brown and the stems tender? 


Artichokes are ridiculously easy to grow — they just 
need sunlight, enough water to establish, and protection 
from hungry wallabies (those with enough other tucker 
will ignore them). They grow like the weeds their ancestors 
once were. We eat the first big ‘chokes’ by cutting them 
back to their tender core, and either boiling them in 
water with a squeeze of lemon juice to keep them from 
discolouring, or stewing with potatoes, onion and garlic 
in stock and olive oil on low heat for about two hours — 
peasant food at its most luxurious. The smaller ones that 
come after the main crop are picked as small as a walnut 
and deep fried and eaten crisp, again with lemon juice, 
and sometimes with a few cloves of garlic in the oil. 

Asparagus also grows like a weed, unless the lyrebirds 
dig it up before it’s properly established (I cover them 
with netting till it is). Wallabies usually don't eat it, but 
feral goats do — they’ve cleaned out a lovely paddock 
of wild asparagus I'd been harvesting for twenty years. 
Asparagus may seem finicky if you buy crowns — two- or 
three-year-old plants dug up in winter and left to dry out. 
Most crowns are half — or even nine tenths — dead and 
their roots never will shoot again. Seedlings are stronger 
growers, and a well-grown seedling will be as big — and 
a lot hardier — than a two-year-old crown within a year, 
and a heck of a lot cheaper. 

It’s worth cosseting asparagus with all the water you 
can spare, as well as tucker and mulch for the first five 
years or so, and not picking until the spears are as thick 
as your index finger or you may exhaust the plant. I cover 
half our asparagus with heavy mulch at the end of each 
winter, so that it doesn’t shoot for another six weeks or 
so. That way we feast on the unmulched early asparagus, 
and can then let it grow and regenerate while we pick the 
next lot, poking up through last autumn’s leaves. 

It was probably also hunger that discovered 
‘microgreens’, otherwise known as baby salad veg: tiny 
lettuce and rocket leaves. 


“pplegard Farm 
* Keep your feet happy and warm in winter! 
e Fit inside your gumboots and fold over the top 


° Lots of fun colours, made from quality polar fleece 
- warm machine washable 


* Gumboot sox are hand made in Trentham, Victoria | 
* Ideal for kids, farmers, horse riders and gardeners 


Contact: Simone Yates 
PO Box 51, Trentham VIC 3458 
m. 0427 241 603 f. (03) 5424 1603 
e. simone@appleyardfarm.com.au 
w. www.appleyardfarm.com.au 


52 EARTH GARDEN * September — November 201 I 


ese $ 


A BOX OF MICROGREENS 


The advantage of growing some of these is that the box 
heats up faster than the soil, so spring greens grow faster 
than in your garden. It’s also easy to place the box in the 
warmest spot you have. Above sunny paving, or next to 
a stone or concrete or rendered sunny wall is perfect, as 
the stored heat in the wall or paving will help keep the 
box warmer overnight too. The more heat and sunlight, 
the sooner you'll get your greens, and the more the box 
will produce. 

I first made this using an old styrofoam box from 
the supermarket — a lot of vegetables come packed in 


The advantage of growing microgreens is that the box heats up faster than the soil, so spring greens grow faster than in your garden. 


E 


styrofoam boxes these days and some have slots in their 
bases. The boxes that broccoli comes packed in are 
excellent but need holes put in their bottom for drainage. 
Any container that can be put up on a table or bench 
above sunny paving is fine, as long as it’s thick enough to 
retain heat overnight, too. Old bathtubs, propped up at a 
slight angle so excess moisture drains from the plug hole, 
are good too. 

Fill container with compost, or a mix of potting 
mix and soil. (Plain potting mix will dry out too soon.) 
Scatter on lettuce seed, watercress, fenugreek, mizuna, 
mitsuba or even celery seed, though lettuce is best. 


Septic Smells? 


“Septic Rose” simply slips onto your roof vent to 
prevent septic odour. Earth friendly. 

The replaceable activated carbon 

filter efficiently adsorbs H2S (rotten 

egg gas) for up to 3 years. 

$75 + $15 p&h. All Australian. 


Septic Rose works really well! 


W: www.septicrose.com 

E: septic_rose@yahoo.com.au 
M: 0488-681-085 

T: (03)62 535390 


Increase comfort, be environmentally 
friendly and save up to $128 per year 


Intelligent DIY window insulation 
Feel warmer in winter. 
Feel cooler in summer 
Save up to $128 every year 
Low cost 
Acts like double glazing 
Buy on-line from coolmax.com.au/cc 
for free next day postage Australia wide! 


COOLMAX Maemo 
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PRU TD SE Then teen tn 


Hille ee Cee ee (a 
hi Ni aes ONION SOUP 
i y onions as all-year-round foods now, 
W i | but; a used to be the great spring food, the first 
ik : at could be harvested and stored. Onion soup 
ih wa s poverty food: stale bread, elderly onions, a 
“hard rind of cheese, a very little oil, a pot and wood 
for the fire. You don't need stock for good onion 
soup, just time and skill. 
_ Iknow that stale bread and onions have no 
right to taste delicious. But they do. 


V iN l 
w - ince NTS 
| m i 10 onions 
Mii aR pe olive oil | 
A iE slices of bread — different breads give 
bib difi if ferent flavours: white, wholemeal, rye .. 
aut’ 6 cups water 
_ 4 tbsp cheese — again, different cheeses give 
© different flavours. 
= Peel and chop the onions — not chunks, but not 
tiny pieces either. 
if W Put the oil in the pot and add onions, then put on 
the the fire on the lowest possible heat, stirring for at 
I Nese t 20 minutes so that the steam escapes and the 
onions slowly caramelise without steaming. After 
1 20 minutes you only need to stir every 10 minutes 
a orso. Keep cooking till the onions are so soft they 
- dissolve into a golden mash. NB: you can’t hurry 
h ae this — if you try you'll end up with burnt bitter 
onions. Any hint of black destroys the soup. 


Add the water. Simmer for another hour. Now 
float the bread on top; sprinkle on the cheese 

_ and place in the oven for an hour, so the flavours 
1 i 


One gone-to-seed lettuce will give you enough seed 
for about six boxes. The seeds should be a couple of 
millimetres apart — far closer together than if you 
want to sow the vegetables to grow into decent sized 
adults. 

Keep moist till they sprout. Cut the shoots with 
scissors as you need them; feed with a seaweed-based 
fertiliser or compost water (soak compost till the 
water is a weak tea colour) or diluted worm wee and 
give your microgreens that every three or four days. 
The more you cut, the more you need to feed. (And 
if you don’t water enough the lettuce will turn bitter). 
With luck and sunlight your box of greens will keep 
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giving you microgreens every few days for weeks, or 
even months, well into the season when the true salad 
vegetables are ready. 


SPRING HARVESTS 


So what else is in the garden in spring? The only 
other new crops in cold or temperate areas will be 
peas, snow peas or broad beans if you planted them 
last autumn and the wallabies didn’t get them, the 
cauliflowers and broccoli planted in autumn which 
should be heading now and — if you planted wisely 
— masses and masses of onions. Otherwise it’s time 
to eat the old before they go to seed or sprout: carrots, 
beetroot, Jerusalem artichokes, salsify, celeriac. The 
spinach and silver beet leaves will be those small 
winter curled ones, but wonderfully sweet, tiny red 
mignonette lettuce, celery that’s about to bolt and 
parsley — just keep picking out the seed heads till this 
spring's crop is ready. And MULCH before the soil 
heats up to slow down the wild rush of last year’s veg 
to turn into spring flowers. 

As for the larder: spring is why we treasure nuts, 
with last autumn’s walnuts and chestnuts still in 
their shell though no longer as sweet and nutty, also 
autumn’s olive oil; there are still two bags of Lady 
Williams apples, a bit faded and wrinkled; a jar of even 
more wrinkled rose hips ... enough, in fact, to keep us 
from starvation and malnutrition if the supermarkets 
ever vanished (as I admit they sometimes do in my 
daydreams, though I’d miss the mangoes and regular 
bananas — our bananas fruit every two or three years, 
poor mealy creatures that need at least three months 
more sun and a winter where the wombat droppings 
don't freeze.) 


~ BOOK 


JACKIE FRENCH 


Rainbow POWEL Company 
23 Yeats Ot The Grid Experience 


Grid Connect Specialists 


solar U garane 
lor3 Heni Kit ot aed? 


PReOUI 


© Foteble | 


Qur site contains information on 
systems, Panels, Hydro, Pune f 

Low Voltage Products & Appliances; 

And much more 


HUFF N 


sees CS Un 


Custom Workshop #128: TRAFALGAR, VIC. Aug. 20th—24th, 2011 

#130: GANMAIN, N.S.W. October 1st-5th, 2011 (Labour Day w/e) 
We will hold a special workshop in Ganmain : 
in early November to support the Mountains 
of the Moon climb for World AIDS Day in 
December — to raise awareness and funds 
for the children of Africa orphaned and at 
risk due to the pandemic of HIV/AIDS. 


e Load bearing and hybrid straw bale walls our specialty. 
e Come and learn our latest lime and earth rendering techniques. 
e We also provide a design, engineering, and drafting service. 


Phone: (02) 6927 6027 
or 0412 116 157 


Web Site: 
http://www.glassford.com.au 
Email: john@glassford.com.au 


OLIVES * FORESTRY * TREECROPS 


> Conce 


Project Professionals 


We utilise 21st Century planning and state of the art 
ground preparation techniques, for all your tree 
and property projects. 

Get the team with “dirt on their hands” 


Our services include: Farm Plans, Contour Plans, Digital 
Farm Designs, Water Storage, Dam Design, Olive Groves, 
Vineyards, Agroforestry, Farm Forestry, Tree Crops, 
Environmental Living Zones, Earthwork Volumes, Project 
Management, Private and Corporate and more. 


Servicing Australia and the Pacific 
Contact: David Griffiths, 0418 591 267 
Email: geometree@iinet.net.au 
www.geometree.com.au 


or write to: 
GEOMETREE PO Box 116 Maldon Vic 3463 


IMA 


OA 


eala 


Leading the "Good thinking about it? Get your hands 

pints ie ea re it phi 
discover how others have Life” work for them. 
ah | oh ay sp ple tr pot al e, 


ee Phone 03 5155 0218 
wwoof .com.au 
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OWPEAS or black-eyed peas and snake beans 

originate in tropical Africa, but they have become 

popular throughout the world, especially in Asia. 
Both these warm climate legumes yield edible beans 
and leaves, shoots and even roots that are edible and 
nourishing. 

Throughout history Africans foraged in the forest to 
obtain a wide range of beans and leaf vegetables. Snake 
beans and cowpeas are just two plant varieties of many 
that are now cultivated in urban African food gardens 
and commonly called African leaf vegetables (ALVs). 

Their leaves are rich in iron, vitamin A, iodine, zinc 
and selenium. They are also tasty boiled in salted water 
or added to soups and stews. Leaves can also be dried. 
In Africa, even pumpkin leaves and sweet potato leaves 
are harvested. 


COWPEAS 


The cowpea or black-eyed pea (Vigna unguiculata) is 
a rambling, tender annual that 
produces long, ribbon-like grey- 
green cylindrical pods, 15 to 20 
centimetres long, filled with black 
and white pea-shaped seeds. 
Despite the name, cowpeas 
are botanically more closely 
related to beans than to peas. 
The wild cowpea is native to 
Ethiopia and tropical West Africa 
and most cultivars belong to 
this species. One type, Vigna 
vescillata, is cultivated in Ethiopia and the Sudan for its 
starchy root. A primitive strain, the Catjung cowpea 
(V cylindrica), might have originated in India and 
Burma and is widely grown throughout Asia. Crowder 
peas (or beans) are so called because their black-eyed 
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or speckled seeds are so ‘crowded’ into the pods that 
their edges are flattened. 

Spanish invaders introduced cowpeas to the 
American tropics in the seventeenth century. Yams and 
cowpeas were carried on ships across the Atlantic from 
West Africa to Jamaica from about 1675 to feed captured 
African slaves. Cowpeas were planted in the West Indies 
and then in North Carolina and Florida, where they were 
called ‘field peas’ and were fed to cattle (thus ‘cowpea’). 

The name ‘cowpea’ first appeared in print in North 
America in 1789. In the warm southern parts of the 
United States of America, where European garden peas 
did not grow successfully, the round black-eyed pea, 
white with a black spot or ‘eye’, became the staple edible 
legume. It is still an essential ingredient in southern 
‘soul food’ dishes. Some types have pink-purple eyes. 

Cowpeas are eaten as immature pods cut into short 
lengths and stir-fried or boiled, or as seeds: fresh and 
soft as black-eyed peas, or left to mature as dried seeds. 
Seeds, fresh or dried, pods, 
leaves, young stems and shoots 
are all eaten. 

Leaves and shoots are rich 
in calcium, phosphorus and 
vitamins A, C and B6 and 
are preserved by drying. In 
subsistence diets cowpeas are 
an important source of protein, 
especially of the amino-acid 
lysine. 


GROWING 


Cowpeas adapt to deep sandy soils and grow well 

in any well-drained soil, where there are four to five 
months of continual warm weather, but are injured by 
temperatures below 5°C and killed by frost. They thrive 


in the tropical wet season and are tolerant to drought, 
but will not tolerate waterlogging. 

In temperate places, sow in spring and summer, or 
whenever the soil temperature has reached 18°C for a 
few days, planting seeds 20 to 40 centimetres apart, or 
grow in rows 30 to 40 centimetres apart, leaving 8 to 12 
centimetres between plants. Yield is usually 8 to 12 seeds 
of white or cream seeds with the distinctive black eye. 

Cowpeas fix atmospheric nitrogen into their root 
nodules and do not require nitrogen fertilisers. These 
twining legumes tend to smother weeds and pods 
usually appear above the leaves. In Africa cowpeas are 
intercropped with maize, sorghum and millet. 


VARIETIES 

There are scores of varieties of cowpeas. 

‘Big Buff’, originated by the CSIRO, is an erect type with 
tan-coloured seeds. 

‘Red Caloona’ has small grey-orange seeds and is 
tolerant of phytophthora stem rot, while most other 
varieties are susceptible. 

Black-seeded ‘Ebony’ was developed in Australia for forage 
crops and suits high coastal rainfall or irrigation areas. 
‘Banjo’ has an erect or semi-erect growth and early yield 
of white black-eyed seeds. 


‘Clay’ is a heritage variety, first grown in Australia early 
last century, yielding brown and kidney-shaped seeds. 
‘Cream’ has cream-coloured seeds, less crowded into the 
pods than ‘Crowder’ peas. 


SNAKE BEANS 


Snake beans (Vigna sesquipedalis, syn. V. unguiculata) 
previously called Yard Long beans, have long, round, 
thin, pliable green pods that grow 30 to 90 centimetres 
in length and only 1.2 centimetres broad, but are tastier 
when young, picked at less than half that length. In 
Asian stores these stringless beans are sold in bundles 
and are rarely more than 30 to 50 centimetres long. 

Although they originate in tropical Africa, snake 
beans have been grown in Asia since 1000 BC. They were 
probably introduced to Australia by Chinese gold miners 
or by later Chinese market gardeners. 

Pods develop on vigorous, twining vines, reaching 
three to five metres in height with leaves in groups of 
three. There are dwarf bush types with red-brown seeds 
as well as the black-seeded climbing types. 

Snake beans are a good source of protein (about 
24 per cent dry weight). They can be cooked like green 
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beans or chopped into short lengths and stir-fried. They 
are also eaten raw, sprouted, steamed, boiled or as dried 
beans. In Africa the tender green shoots and leaves are 
eaten as a green leaf vegetable, rather like spinach. 


Snake beans grow best in arid or tropical places that 
have a warm to hot summer period of three months. 
Plants are disease resistant but are killed by frost. 

Sow all year round in the tropics and in spring and 
early summer elsewhere at intervals of about one metre. 
The long, twining vines should be supported by stakes, 
tripods or a trellis, or can be planted to climb sweet corn 
stalks and later dug into the soil as green manure. Plant 
bush types 30 to 45 centimetres apart. 

Flowers are a beautiful purple colour, resembling a 
butterfly. Snake beans will withstand short dry periods, 
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Snake bean pods develop on 
vigorous, twining vines, reaching 
three to five metres in height. 
Main photo by Diana Demiyah http:// 
kebunmalaykadazangirls.blogspot.com. 


but should be watered weekly (except during the Wet). 
They yield prolifically, with the first pods ready to eat 
in eight weeks and will continue to crop for a month or 
more if picked continually. Harvest before the beans swell 
out the pods, when they are crisp, sweet and tender. 
Roots become thick and can be fed to livestock. 


Snake bean varieties are usually identified by the colour 
of the seeds. ‘Dwarf’ or ‘Red-seeded bush’ is an upright 
dwarf variety. Another called ‘Stickless Wonder’ needs 
no extra support. 


‘Westralia’, developed in Western Australia last 
century, bears dark green curved pods up to 25 
centimetres long that are broad, flat and stringless. 


‘Yardlong’ has black, white and black-striped seeds. 


AUSTRALIAN 


yudbt 


Solid Cast Iron Durability 
Cookers Available with Domestic 
Hot Water Jackets 
5 Year Warranties 
Reconditioned Woodstoves 
Available 


Spare Parts Available For 
Most Stoves & Heaters 


PH: (03) 5792 2388 
Www.scandiastoves.com.au 
DEALERS AUSTRALIA WIDE 


et 


DRINK RAIN OR 
TANKWATER? 


TANKVAG. 


WATER TANK BASE CLEANING SYSTEM 


IMPROVE YOUR TANK WATER EVERY 
TIME YOUR TANK OVERFLOWS 


Automatically removes most 
sediments and contaminants 


*Bacteria and E.Coli 
flushed to waste 


*Improves water quality 
id dissolved oxygen level 


Please visit our website 


www.W4L.com.au 


07 3378 3127 


or phone Water4Life eri. 


“Solve Your 


Bird Problems’? 


With my Hawk Bird Scarer OR your money 
back guaranteed. 


This scarer will save you money because it only costs 
$35 and it is guaranteed to work. 

“You saved my Roses from Parrot and 
Cockatoo damage” Wendy Burgin, Riverside 
Drive, Warburton, Vic 

This full size replica, of a hovering hawk, is made of 
tough weatherproof plastic, so it lasts. 

“I have solved my bird problem” said N. Bond, 
Braybrook, Vic. 

You can protect your stone & pome fruits, nut, berry 
or broad acre crops on calm or windy days because 
you suspend your hawk over or near your crop. No 
power, wind or poison needed which protects the 
environment. 

Your Hawk Bird Scarer looks real so it scares all 
birds including Cockatoos, Crows, Galahs, Corellas, 
Starlings, Blackbirds, Bulbuls, Jays, Mynahs, Silver Eyes 
& Parrots. 

Other uses: Stops Pigeons, Swallows and Seagulls 
roosting on boats, sheds, verandahs and roofs. Scares 
ducks off dams & swimming pools. But does not give 
100% results for Sparrows. 


“Your new Hawk Bird Scarer replaces 
the old fashioned Scare-Crow” 
Order now & you will receive a Free 28 Page 
Bookdet on Bird Scaring Techniques. Hawks are 
just $35 each from: 
Tisara (Aust.) Pty. Ltd. 

175 Swan Street, Morpeth, NSW 2321 
Phone: (02) 4934 8330 Fax: (02) 4934 2107 
www.hawkbirdscarer.com 
Email: info@hawkbirdscarer.com 


r— — 


| Yes, please rush me ......06 . Hawk Bird 


To: Tisara (Aust.) Pty. Ltd.- PO Box 36, Morpeth, NSW 2321 


— 9 


Scarers at $35 each plus $5.00 each postage and | 


| packaging. (Orders of 2 or more e PRP Fees) Please include my Free Booklet. 


My credit card details are, or | enclose my cheque or Money order for $..cssocsussscesserserenencessnseeenns 


su Postcode:, 


“NO QUIBBLE MONEY BACK GUARANTEE” 


Join the world wide Scythe Renaissance. 


For over 400 years, the 
Austrians have perfected 
this elegant yet sturdy 
hand-forged tool for 


garden and small-farm use. 


Quiet, meditative, efficient 
| and gentle exercise. 
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"ALT MIRED UP 


WOOD -FI 


Over the past seven years Alan Watt, from Tanja, New South Wales, has been 
conducting wood-fired oven workshops throughout Australia and more 
recently, overseas. During almost 100 workshops many common questions 
pop up about wood-fired oven design, construction and operation. Here, Alan 
answers some. questions, corrects some myths, and invites further questions — 


RED OVENS Q 


ab 


email: editorial@earthgarden.com.au. 


MULTI-PURPOSE 
SCOTCH OVEN 

Gday Alan, 

Can you guide me with 
information on Scotch oven plans? 
I would like to build an extra large 
one for domestic use. I’m also 
interested in building an oven 
with an open fire underneath and 
the fire chimney connected to an 
oven above. I’d like to incorporate 
a smoker option and possibly 
copper pipes for heating water. I 
have a large laserlite-covered plant 
area that needs heating, so I could 
have my oven going all winter. 

I’m looking for a flue or chimney 
system that milks as much heat 

as possible before the smoke is 
released finally. 

Yours sincerely, Wayne Philp. 


Hi Wayne, 
You have certainly got a multi- 


purpose oven in mind, but I’m 
not sure if one purpose is not 
compromising another. 

Firstly, a ‘Scotch’ oven is 
generally the title given to the large 
number of commercial village 
or town ovens that were used 
throughout the British Empire 
from the early 1800s until the large 
industrial bakeries wiped them 
(financially) out after the Second 
World War. Some continued on till 
the 1960s but they were very few. 

What few that were not 
purposely destroyed by the major 
bakeries or demolished for their 
bricks were left idle until some were 
resurrected by enthusiastic bakers 
keen to revive the time-honoured 
qualities of ‘artisan’ breads and hand 
baking. 

Generally they have done well 
with great public patronage. A 
classic example is Red Beard Bakery 


Build Your Own Wood Fired Oven 


by Alan Watt 


Have you been dreaming of building your very own wood-fired oven? With the 
help of Earth Garden’s expert,Alan Watt, now you can! Alan covers the history, 
physics and basic principles of oven design and his expertise will guide you through 
everything you need to know so you can build your own fabulous oven. And of 
course there are loads of mouth-watering recipes showing there’s a lot more you 
can cook than just pizza! With over 100 colour photographs, and a foreword from 


in Earth Garden headquarters’ town 
of Trentham, Victoria, where an 
1890s oven that closed down in the 
‘60s was resurrected by a couple 

of enterprising youngsters in 2005. 
They are producing wonderful 
sourdough products. 

That oven has a floor area (sole) 
large enough to park two Volkswagen 
beetles. 

Such an oven was operating 
24 x 7 x 365 and there was little 
opportunity for it to cool down (in 
fact, that was the intention), but it 
required daily boosting with a new 
load of wood for the daily bake. 
With such residual heat much 
could be done in terms of heating 
water and air though that was 
rarely done. 

Certainly, an oven can heat a 
copper pipe system for water heating 
(see Russel Jeavon’s book Your Brick 


Build Your Qwn 


WOOD- 
FIRED 
OVEN 


Earth Garden Editor and wood-fired enthusiast Alan Gray, this book is a must have for all those ready to 
build their own.Available from The Good Life Book Club for $24.95 plus postage, by phoning (03) 5424 
1814 or visiting www.goodlifebookclub.com. 
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What is 
the special 


something that 
bread baked in a 
wood oven has? 


The cast iron facade and door of a Scotch oven, 


Oven*) and can be used as a smoker as well (see Recipes 
and Tips page at www.woodfiredovenworkshops.com). 
But are you prepared to keep the oven going just to heat 
water? A classic wood fired stove will do that. 

A permanent fire can be built under the oven and the 
hot air can be directed to the oven air intake but make 
sure you don't compromise the integrity of the one to 
support the other. 

You may find that two separate units will more efficiently, 
and economically, do the jobs you want rather than 
attempting a single multi-purpose complex arrangement 
that is wasteful of your time, effort and resources. 

Alan Watt 


* Your Brick Oven’ is available from The Good Life Book 
Club by phoning (03) 5424 1814. 


typical of those used to bake bread in towns throughout Australia. 


e Alan's credentials extend further than simply 
conducting workshops. For almost 50 years he has been 
a ceramic artist who has personally built numerous 
kilns, and during his 20 years as Head of the Ceramics 
Department at the Australian National University would 
challenge students to built high temperature kilns, using 
mostly common materials found from the earth, thus 
broadening their understanding of efficient designs 
using limited materials for maximum heat retention. 
Because of the popularity of the oven workshops he has 
been joined by a colleague, Bernd Weise, who also has a 
ceramics background and teaches at the ANU. 

To learn more about the wood-fired oven workshops 
and where they are to be held in the future visit the web 
site: www.woodfiredovenworkshops.com. 


RIMES 
GD 


e 


Mud Brick Renders and Finishes 
Timber Stains and Oils 

Porter’s Paints (Approved Retailer) 
Haymes Paints 

Low Odour Floor Coatings 

& Maintenance Systems 

Quikcoat Renders 


1/1637 Main Rd, Research 9437 0733 
www.grimesandsons.com 
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Atténtion owner builders! 


Looking for information on owner building? 


The Owner Builder magazine provides inspiration, 
encouragement and great technical advice, along 
with the experiences of real-life owner builders. 


We are offering Earth 
Garden readers a 
SPECIAL OFFER. 

Subscribe for the reduced 
price of $35 per year 
(normally $38.50). 
Quote code EG 35. 


Also available from 
newsagents at $6.95. 


™ Owner 
Builder 


PO Box 9000 Paterson NSW 2421 * Phone: 0402 428 123 
www.theownerbuilder.com.au 


SMALL HELPERS FOR SMALLHOLDINGS 


These cute wee creatures were not just designed for kids to play with; originally they 
were a food source, but are now extremely valuable little helpers around Jill Redwood’s 
farmyard and orchard at Goongerah, Victoria. 


UINEA pigs are extraordinary — that is, if you 

can control their population. I was given a box 

of six by a friend years ago. He let his ‘pigs’ free 
range in his netted orchard as natural lawn mowers. The 
descendents of those initial six have been munching 
grass for years now and so I have a few hints to pass on 
about the pros and cons of keeping liberated guinea pigs 
as helpers around the food growing area. 

Firstly, give them half a chance and they’ll breed 

like humans! Unless you don’t mind an exponential 
population explosion, or you have enough natural 
predators to keep their numbers down, just keep either 
all girls or all boys. My first lesson was how quickly 


six can multiply into 50. Having 50 guinea pigs in the 
orchard got rid of the long grass alright, and then it was a 
full time task to keep them separated into their gals and 
boys compounds while finding fresh grass to import for 
them. One boy just had to find a little hole to squeeze 
through, and hey presto — a trebling of the population 
two months later! 

So please learn from my mistake — don’t allow them 
to breed up! If you’re thinking to do the South American 
thing and eat them, to dispatch them you'll first need to 
get past their cute little faces with that gorgeous fixed 
smile and their endearing tummies. Then you'll find 
they’re all belly with tiny legs, that is, bugger-all meat. 


Guinea pigs are extremely 
easy to fence in or out. 
They weren't built for 
jumping or climbing. 
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FAST FACTS 


Prices for guinea pigs vary wildly. They 
start from about $8 at pet shops up to $20 
to $25 depending on if they are smooth 
coated or the fancy pants long-haired 
ones. Expect to pay around $5 onwards 
from private sellers. 


They live for between four and eight 
years. 


Guinea pigs will eat vegie and fruit scraps 
(except citrus peel and onion) and some 
weeds like dandelions. 


Guinea pigs are sociable so need 
company. 

Also known as ‘cavies’, they don’t dig 
holes or build nests. 


They were first domesticated about 
5000 BC as a food source for Andean 
tribes of South America. 


Can't synthesise their own vitamin C, so 
need fresh greens every day. 


Guinea pigs are social 
creatures; a lone guinea pig 
is a sad guinea pig. 
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Better to stick to fried beans I reckon. 

When left to free range with a good dry shelter, 
plenty of hidey-holes and enough green grass, they 
can be extremely hardy little helpers. They keep the 
grass down and fertilise the soil as they go. When 
you clean their shelters out and give them clean dry 
bedding, you end up with a load of tiny fertiliser 
pellets to top-dress the garden beds with. 

Guinea pigs eat grass, lots and lots of it. In fact 
they are so good at eating grass that where their 
housing is in my orchard, no grass will grow for 
about seven metres all around; only the broadleaf 
ground covers they don’t like survive. 

They don't dig burrows or holes like rabbits do, 
so they stay within a fenced area. They survive the 
cold pretty well if they have dry shelters and are up 
off wet cold ground. They won't generally ringbark 
trees but might nibble a young tree’s bark if they get 
really hungry or overcrowded. 

A trick for some organic fruit growers is to 
provide lots of little shelters, water pipes and 
tunnels for guinea pigs to scamper to at regular 
intervals around the yard. The scamper of guinea 
pigs encourages the birds of prey to hover above 
looking for an easy meal. They might even score the 
odd unfortunate slow scamperer but while the birds 
of prey are around, the parrots and other orchard 
raiders won't bother your fruit. That’s the theory. 

As I have a netted orchard, I mostly keep my 
guinea pigs as lawn mowers and fertilisers. They 
live in a variety of upturned boxes on the floor of 
the orchard chook shed, on a thick bed of hay, with 
pipes and boxes and runways around the rest of 
the orchard. I once relocated several outside over 
to the wood shed. Here they had loads of places to 
run and hide, safe from feral cats, dogs, goshawks, 
goannas and apparently even snakes. They also 
found the hay shed, which was perfect for them. 

They survived for years and were the fattest 
happiest guinea pigs on the place. Each year when 
I cleaned out the hay shed, there was a gold mine of 
guinea-poo under the pellets to use on the spring 
garden beds. These were ‘domestic ferals’, but I 
suspect they wouldn't fare so well in the bush. 

Being such small vulnerable animals, they rely 
on hiding as their defence. So if you decide to try 
free range guinea pigs, make sure they have plenty 


i 


of small, secure, cat-proof bunkers. They need fresh 
grass every day too, as the guinea pig is one animal that 
can’t make its own vitamin C, like humans. 

After seeing them in their natural free-range state, to 
me caged guinea pigs seem to have as limited enjoyment 
in life as factory farmed cows or caged chooks, especially 
when there is only one of them. They are social creatures 
and so are best kept with at least one other guinea pig. A 
lone guinea pig is a sad guinea pig. 

When left to free range with secure bolt holes, they 
stay around. There’s no likelihood of them going feral 
like rabbits; they are far too fey and defenceless to 
survive out in the wild for long. 

If you want them around your back yard or garden, 
guinea pigs are extremely easy to fence in or out. They 


April holds two of the 
all-female team of 


lawn mowers and 
tree fertilisers. 


weren't built for jumping or climbing so a 20-25 cm 
(8-10 in) tall fence will keep them off garden beds or 
confined to a section of the yard. Just be careful to check 
there are no small gaps they can push through. 

In the years that I’ve kept guinea pigs as part of the 
farm's ‘ecosystem diversity’, the only health problem 
they’ve had is skin mange caused by mites. It can 
irritate the older ones terribly. The books say that past 
treatments only relieved it but didn't ever kill the mites. 
If you don't mind using a commercial chemical and have 
a nearby farmer friend or vet, see if they have a clear 
drench based on ivermectin (a systemic parasiticide). 
Only a tiny amount is needed and it clears them up 
almost immediately. Other health information for 
guinea pigs is all over the internet. 
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One of the greatest culinary gifts of the New World, it is hard to imagine life, let alone 
our diet, without the tomato. This story, an extract from Back Yard Farmer 8, celebrates 
the ‘love apple’ with some appetising treats. 


BY TANYA JENKYN ESPERANCE, WESTERN AUSTRALIA 
PHOTOS BY DAN PARIS WWW.DANPARIS.COM.AU. 


GROWING... 

I love tomatoes, I love growing them and eating them. I 
eagerly anticipate every spring, waiting for the weather 
to warm up enough to justify planting some out. I drool 
over seed catalogues, debating which varieties TIl try for 
the first time this year and which old friends TIl invite 
back. No matter how many plants I put in, I still wish 
I'd planted more and every extra bit of real estate in the 
vegie patch is studiously assessed for suitability. 

So I plant out some seedling trays, diligently label 
each row and wait for them to show their faces. The 
beds for the coming season are readied. Soil turned, 
compost added, manure too and some blood and bone. 
I like to water it all in with seaweed tonic and black 
molasses. The black molasses is a trick I learned from an 
old market gardener who told me that not only is it full 
of nutrients but it also feeds the bacteria that fight soil 
pathogens. All I know is that since I started using it I’ve 
had some of my best crops yet. I buy it in bulk from the 
local feed supplier. 

When the seedlings are ready and the chill starts 
to fade I can finally plant them out. Itry to be rigorous 
in early training. You'll need a solid hardwood stake 
for each plant and a whole lot of panty hose. I remove 
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any foliage for the first ten inches or so and nip out any 
shoots between the main stem and the leaves. Bush 
varieties don't need so much pruning but it isn’t always 
clear immediately which one it’s going to be so best to 
be prepared for any eventuality I reckon. I slice up a few 
pairs of panty hose into plant ties and have them at the 
ready for any impromptu training that may be required 
later. I find the panty hose are soft enough not to cut the 
plant and stretchy enough when it grows. They are also 
readily available and far too uncomfortable to use for 
their prescribed purpose. 

From here on in all that needs doing is mulching, 
watering, tying up new growth and harvesting. I use pea 
hay to mulch and keep the watering even and regular, they 
do not respond well to drought and flood. I also try and 
give them a blast of the seaweed and black molasses mix 
every couple of weeks. My recipe is a good slurp of each 
in anine-litre (two-gallon) watering can but if I had to be 
specific I'd say 1/4 cup of each. 


NOW TO THE EATING BIT ... 

They say you should never put tomatoes in the fridge 
and I don't think anyone would disagree that the flavour 
of a home grown tomato is best when the fruit is still 
warm from the sun. Here are a couple of my favourite 
easy tomato recipes that are perfect for using up sun 
warmed, sweet, home grown, heirloom tomatoes. 


e 24 small cherry tomatoes 

e 3 sheets of shortcrust pastry 

e 8 large or 12 small eggs 

e 1 cup grated tasty cheese 

e 1 cup sweet corn kernels 

e 1 small onion, finely chopped 

e 1 tablespoon of chives, chopped 
e salt and pepper to taste 


Preheat oven to 180°C (350°F). Cut three 
sheets of short crust pastry into four squares 
each, grease and line each muffin section 
with pastry squares, trim the edges if you 
want to. 


Beat eggs, add sweet corn kernels, chives, 
cheese, salt and pepper to taste, sweat onions 
in a little pan then add to egg mixture. Pour 
egg mixture into pastry lined trays and top 
with two cherry toms each. Bake for 25 
minutes. 


These are good lunches for little people or 
snacks for bigger ones. 


UE LER LEE OR ELIT EEN EE EON L ES AES ILE CODES TEI ELE 


This is a great way to deal with any unripe tomatoes that 
are left when it’s time to remove the spent plants. 


e 1 kg (2.2 lbs) green (unripe) tomatoes 
e 2 medium onions 

e 2 tablespoons salt 

e 2 cups apple cider vinegar 

e 2 cups sugar 

e 1 tablespoon curry powder 

e 1 tablespoon mustard powder 

e 1 teaspoon turmeric 

e 1 teaspoon ground cumin 

e | teaspoon white pepper 


Chop tomatoes and onions, mix together with salt and 
leave overnight covered. The following day, drain off any 
fluid, place mixture into a large pan and add sugar, pepper 
and one and three-quarter cups of the apple cider vinegar, 
bring to the boil. Cook, stirring frequently for 30 minutes. 
Mix the rest of the spices with the remainder of the vinegar 
and add to tomato mixture. Simmer until thickened, pour 
into sterilised jars, seal immediately and store in a cool, 
dark place for up to a year. 


This relish is great in sandwiches or on biscuits with cheese. 
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¢ 1 sheet puff pastry 
e 1 large tomato, sliced 
e 1/2 small red onion, thinly sliced 
e 40 g (1% oz) goat cheese 
e 1 small egg 
e 1/4 cup grated cheddar 
_ © drizzle of olive oil 
e handful of fresh basil leaves 
salt and pepper to taste 
e drizzle of balsamic vinegar 


_ Preheat oven to 180°C (350°F), lie 
pastry sheet on a flat greased tray 
then sprinkle the cheddar evenly 
across it. Lay out the tomato and 

onion slices, leaving a space 2 cm 
_(3/4in) from the edges, crumble the 
goat cheese across the top, drizzle 
lightly with olive oil and season with 
salt and pepper. Turn the edges of 
the pastry in towards the middle to 
form a crust and brush lightly with 
beaten egg. Bake for 20 minutes OF 
until golden and crispy around the yg 
edges. To serve, cut into squares, =| 
drizzle with balsamic and garnish — 
with fresh basil leaves. 


Backyarders in cities, suburbs and country towns 
are getting busy out the back no matter how much 


space they have. People are chasing chooks, setting 


up raised vegie beds, turning compost, stoking 
up wood-fired ovens and munching on hand- 
produced local goodies across the land. 

It’s a busy time for back yard farmers 
everywhere and Back Yard Farmer will let you see 
what others are up to in their gardens and kitchens. 
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Number Eight is available 
from mid-September at your 
local newsagents or you can 
order direct from The Good 
Life Book Club — phone (03) 
5424 1814 - $19.95 plus $5 
postage. Or go to the website 
www.goodlifebookclub.com 
and order online. 


Permaculture Design Certificate 


A Milkwood Permaculture Design Certificate provides an 
exceptional grounding in Permaculture design and theory. 
Our PDC graduates leave our courses ready to design and 
implement permaculture principles into a wide range of 
scenarios; urban permaculture systems, small farms, 
suburban blocks and overseas aid projects. 


Milkwood Farm, Mudgee NSW 


Sydney NSW 


Milkwood Farm, Mudgee NSW 


Bookings & information: l 


02 4373 7763 


Back Yard Farmer 


What could be better than sitting back enjoying the, 
latest Back Yard Farmer while your mighty Excalibur 
transforms your bumper harvest into beautifully pre- 
served goodness — perfectly dried fruit and vegies. 

All you have to do is take out a new subscription 
or renew your existing one by 1 March 2012 and you 
will automatically go in the draw.* We have TWO 
kits up for grabs, worth $630.50 each! 


Each prize pack contains: 

e The Excalibur 4926T — top of the range nine-tray 
dehydrator. 

e Set of Paraflexx sheets — great for preparing delicious 
fruit leathers. 

e Preserve it Naturally (Third Edition) — the ultimate book yh j 
on dehydrating! c ontac c ustralia for more 

e Avery nifty banana slicer. Information or Wi yl check out the 

The perfect dehydrating kit for backyard farmers / 

everywhere! 


Excalibur Australia, a family business, has been supplying 
Australia and Oceania with the best quality dehydrators — o 
for 28 years, and they back their machines with a solid M 
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Dear Chook Lovers, 

My crystal ball tells me that you have been very busy 
maintaining chook heaven for your dearly beloveds and 
that now springtime is here you will be well rewarded 
with a fresh flush of egg laying. 

Chooks give back to us so much more than the 
inputs they have received. How boring would our 
backyards be without them? 

Anew potential chook product has recently 
come to light. I was excited to read of ‘chicken 
feather plastics’ that may replace our dependence on 
petrochemicals in the manufacture of plastic — a great 
boon in this age of Peak Oil. 

In America every year industrial poultry farms 
produce about two million tonnes of feathers, mostly 
ending up as waste. The whole world is facing a growing 
mountain of discarded plastic. Along comes a research 
team led by Dr Yiqi Yang of the University of Nebraska- 
Lincoln with the brief of creating an alternative. Dr 
Yang’s team have now developed a 
technique whereby chicken feathers 
can be turned into biodegradable 
thermoplastics that are stable in water, 
while maintaining strong mechanical 
properties. 

Thermoplastics are one of two 
major groups of plastics, which include 
nylon, polyethylene, polystyrene and 
polyvinyl chloride. Feathers are mainly 
made of keratin, a resilient protein also found in hair, 
hoofs, horns and wool. Methyl acrylate is added to the 
keratin, making it undergo polymerisation, the process 
that links molecules into long chains. This creates a 
film, which Yang’s group calls ‘feather-g-poly(methyl 
acrylate)” plastic. (Source: ‘Degradable Plastics get 
Chook Injection’ 1 April 2011, Carl Holm, ABC News.) 

So perhaps it is the humble chook that will 
potentially save the world-as-we-know-it! Now to run 
the car on chook poo (it used to be done!) ... 

Happy chookeying, folks! 
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EGGSHELLS FOR CALCIUM 


Hi Alanna, 
We currently have two bantams of indeterminate breed 
— Nancy (named after Nancy Wake the WW2 spy hero 
because her floppy comb looks a bit beret-like) and 
Monty (after Monty Punshon, pioneering Aussie gay 
rights activist) — who are settling into their new abode 
really well and we're thinking of increasing the flock. 

The chook house, nicknamed Cluckingham Palace 
by a friend on her great blog http://compostchick. 
blogspot.com/, is built from an old cedar cubby house 
raised up to hip-level with a crafty fox-proof entry from 
their well-fenced straw yard. They walk up a narrow 
timber rail made from a length of decking narrow-side 
up to a little hatch with a drop-down door. 

All our kitchen scraps that are not given to the dogs 
go into their deep litter pen and they have a peck and 
a dainty scratch at some of it. My query is whether we 
should put the eggshells in there? I generally crush them 
in my hand so they don’t look like 
eggs anymore, but I’ve been told 
that they will still get a taste for 
egg eating. 

Also, in a deep litter system, 
how best to give them calcium? 
Will access to plenty of herbs, 
grass and dirt plus a container 
of shell grit hung on the wall be 
enough? 

Perry Mills, Torquay, Victoria 


Dear Perry 

Sounds like chook heaven to me! Egg shells? 

Yes, they need to be well crushed so that they are not 
recognisable as eggs. Some people bake them first, but I 
don't think that is really necessary. 

Other good sources of calcium? If you are a 
beachcomber you might find some cuttlefish bone 
washed up, or it might be available to buy. Otherwise 
commercial shell grit, which is basically crushed 


sa hd : ý = 


Could chicken feather 
plastics replace the 


seashells, will do the job, as well as providing a bit 
of grit to help chooks grind up food in their gizzard. 
Crushed basalt rock can also be a good source of grit 
plus minerals, including calcium. A sprinkle of such 
rock dust (also known as blue metal) flung around in the 
straw yard will also make for excellent compost, should 
you rake the pen out occasionally and add it to your 
compost heap. Sprinkles of horticultural lime will also 
add calcium and be good for composting too. 

Feeding comfrey leaves, finely chopped, is another 
good way to give them calcium. I know comfrey has 


fi)” aa 
lefish bones are a great 
source of calcium. 


i Cuttl 


Shell grit, or crushed seashells, 
is another valuable source 

of calcium, and it helps your 

¥ chooks digest their food as well. 
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been demonised in Australia, but for thousands of 
years it has provided amazing healing ability from 
both internal and external applications. It presented 
such a threat to orthodox medicine that its use had 
to be restricted here in the 1980s. However, the 

tiny amounts of supposedly dangerous alkaloids in 
comfrey are effectively neutralised by heat, so your 
cup of comfrey tea is more healing than harmful. 
Growing comfrey for your chooks is a good idea, but 
if they are allowed to graze it you may need to put 

a cage over the plant or they will happily consume 
every bit. You might want to nibble on a few of the 
tender young shoots yourself! 


BEATING EGG EATING 


Dear Alanna, 
I’ve got some fantastic news you can pass on to your 
readers. 

During the Christmas holidays we were away 
for two weeks and although we got someone to 
housesit and feed the chooks, I neglected to explain 
the use of shell grit. After we got back our housesitter 
mentioned she had only been getting about two eggs 
a day, but I can’t say I was worried. After I had hung 
out the many loads of washing from camping, I sat 
on the step to spend a few minutes gazing upon my 
lovelies. Instead, to my horror, I watched one chook 
peck open an egg and start drinking the contents and 
the other three run over to join the party. Oh no, I 
thought, Alanna would tell me to lop their heads off 
and start with a new batch. 

I popped over to my neighbour who has had 
chooks for many years and she suggested we check 
her Pears Cyclopaedia of June 1932! It was extremely 
amusing and very helpful, so I'll quote for you: 

“Egg-Eating — This is a vice on the hen’s part 

contributed to by her keeper. It generally arises 
from the absence of shell-forming material in 
the run. The hens peck the shells of the eggs 
they lay to get the material for forming more 
shell, which instinct tells them they ought to 
have, and this gives them a depraved taste for 
the egg which is difficult to eradicate. One hen 
also sets the others a bad example and soon 
many eggs are devoured. Plenty of old mortar 
rubbish and cracked-up oyster shell should be 
provided for the hens to pick at in confinement. 
Then a blown egg or two filled with mixed 
mustard or a few very rotten ones should be laid 
about, to disgust the delinquents, who break 
them to satisfy their unnatural craving.” 
So I blew an egg to empty it and then filled it 
with ingredients on hand, some Naga chili paste 
(very fiery) mixed with Keen’s Mustard powder. 
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I set it in the pen and watched. Soon a chook popped over 

to have a go at it, had two pecks and then wandered off. The 
other girls must have been similarly unimpressed and we have 
been getting four eggs a day pretty regularly since then. I am 
very thankful for my neighbour’s help here, as I didn’t want 

to say goodbye to my girls! And it may be a quick fix for other 
keepers of delinquents rather than the axe! 

Thanks for your column. I’ve learnt so much and enjoyed 
my chooks more because of the commonsense advice you 
give — especially as it isn’t that common any more! 

Warm regards, Jacqui Wiya, Earlwood NSW 


Thanks Jacqui, 

I’m glad it all turned out well. Their bad habit wasn’t too 
badly ingrained perhaps. Chooks do learn from watching 
each other: they will imitate the boss hen and her likes and 
dislikes, just as they learn what to eat from their mother hens 
in chick-hood. It’s not all genetic! (Pity the hen not raised 

by a feathered mother — they will be less clued in to healthy 
behaviour, predator protection and the like.) 


LP GAS REFRIGERATORS 
LP GAS FREEZERS 


MODERN, ECONOMICAL APPLIANCES DESIGNED 
FOR THE ALTERNATE ENERGY APPLICATION 


CONSUL 
230-litre 2-door LPG 
Refrigerator/Freezer 


Sen 


BUSHMAN 
100-litre LPG 
Fridge/Freezer 


D.P. REFRIGERATION MELB. 
3 Contour Close Research 3095 
COUNTRY GAS FRIDGES 
MAXBILT TRADING 08 8363 1955 
DARIO CARAVANS 08 8277 4388 
GAS & PORTABLE REF. BURLEIGH HEADS 07 5593 4066 
: BUSHMAN FRIDGES WA 0439 973 649 


www.dprefrigeration.com.au 


03 9437 0737 


02 4321 1555 


Australia's Widest Range of Heirloom and Heritage 


No btybrids & No GMOs - No. Chemical! Treatment 
Over 1200 varieties of seeds! 


vegetables, herbs. sprouts. grains. flowers, trees: & books — 


DEN SEEDS 
M:S: 905, komen Beechmont: 4241 


„for more product information. 


STRAWBALE BUILDING 


Quality strawbale homes 
that dont cost the earth 


COUNTRY SPRAYRENDER 
are now registered builders 


(Reg. no. DBU28169) 
www.strawbalebuilder.com.au 


COUNTRY SPRAYRENDER SPECIALISE IN `. > 
` =. BUILDING AND RENDERING WALLS 
= DESIGN AND CONSULTANCY 
= WORKSHOPS - RING FOR DATES 
=" HELP WITH COUNCIL APPROVAL 
= MATERIAL SUPPLY 
= LIME RENDERS A SPECIALTY 


As seen on “Hot Property” 


PLEASE CALL US ON 03 5439 4730 OR 
0438 423 219 FOR MORE INFORMATION. 


Bunini a 


waterless 
toilet? 


Then go with the flo! 


Ecoflo Water Management is Australia’s leading supplier of 
domestic “zero water input” toilets and domestic waste 
treatment systems. 

Ecoflo's “Nature Loo” and “Sun-Mar” waterless toilets are the 
only ones certified as conforming to Australian Standards 
1546.2 for composting toilets. Aesthetically designed and 
manufactured so they more closely resemble flushing toilets, © 
you'll find an extensive range to suit most applications. A 
Call 1300 768 013 to request a brochure or visit | 2 


COFLO` 


WATER MANAGEMENT 
The natural choice for waterless toilets. 
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HOME FRUIT DRYING 

Hi there Jackie, 

Do you have information on building 
a solar fruit dryer? 

John Kremser 


Hi John, 

The simplest solar fruit dryer is a 
rectangular cardboard box. Line 
with alfoil. Cut about a dozen small 
holes for air drainage and to reduce 
condensation. Now cut one of the 
longer sides lower than the other, 
with the two shorter sides sloping 
down to the lower. Place an oven 
rack on the top. It should now slope 
down. You may need duct tape to 
attach it firmly. Angle the slope 
towards the sun. Place fruit, sliced 
thinly and dipped in lemon juice to 
stop browning, on the rack. Cover 
with mosquito netting if, and only 


Be very, very 
careful where you 
put your fingers 
after you have had a” 
good chilli threadin 
session. 


if, you think it may be attacked by 
insects — unlikely on very hot days 
as the fruit soon ‘crusts’. Turn fruit 
over every day. Take the fruit indoors 
before the dew condenses or if there 
is the threat of rain. 

If you have sliced fruit thinly it 
should dry in three to four hot sunny 
dry days. If you can put your dryer 
on a hot sunny tin reflective roof, all 
the better. 

Other ways to dry fruit include 
the ‘string’ method — thread chillies, 
or thin apple slices dipped in lemon 
juice or sliced figs dipped in salt 
water or thin slices of peach or 
mango also dipped in lemon juice 
onto a string. Leave at least three 
centimetres between slices. Hang up 
in the sun or by the fireplace if, and 
only if, the fire is on all day. Again, 
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bring inside and take out again as 
necessary. 

My favourite way is what I call 
the French Non-Patented Fruit Dryer: 
place an oven rack or cake cooling 
rack on the dashboard or the rear 
parcel shelf of your car. Place fruit 
prepared as above on rack. Leave car 
in a hot car park during the day. 

Turn fruit over at night. Should 
be dry in two hot sunny summer 
days. 

Dried apples without a dryer: 
peel apples; slice as thinly as 
possible, then as you slice them dunk 
into water and lemon juice — 

1 lemon to 3 cups water. Now thread 
them onto a needle and thread — 
leave about a finger space between 


each slice. Hang them 
up in the sun and wind, 
preferably under the eaves 
of the house where they won't 
get wet in the dew or rain. Bring 
them in when they feel rubbery. 
Dried apricots (or slices of pear, 
quartered plums, sliced mango, 
sliced banana): cut perfect fruit 
in half. Sample them often just to 
make sure they are perfect. Brush 
the cut sides with lemon juice to 
stop them turning brownish. Stick 
them cut side up on alfoil in the 
sun on a stinking hot day or use the 
methods above. Take them in at 
night. Turn them over the next day to 
bake the other side. Repeat till they 
are rubbery. Store in a glass jar or 
other sealed place. NB: commercial 
apricots are dusted with sulphur to 
keep them soft and orange. Yours 
will toughen and darken — or you 


can buy sulphur from the chemist 

in small white jars. But they taste 
better without sulphur and many 
asthmatics are allergic to sulphur 

— even if they’re not aware of it. And 
you can always soak them or simmer 
them in a little water to soften them, 
or suck them lovingly for an hour or 
so — great on long trips. 

Beans can be dried: leave them 
on the bush till the pods are dry, then 
uproot the whole plant and bash it 
against a wall so the beans fall out 
on old newspaper on the ground. 
Gather the beans and keep them ina 
dry, dark place. 

Dried cabbage: this is usually 


When 
drying, slice 
fruit thinly 
and dip in 
lemon juice. 


made from Chinese 
cabbage, though other 
cabbages can be used 
as well. Select the tender 

inner leaves for drying. You can 
brush the leaves with lemon juice 
first — it keeps the cabbage's colour 
and softness better — but that isn’t 
necessary. Leave the leaves in the 
sun for a couple of days until they are 
almost transparent. Take them in at 
night. Brush the dried leaves with 
water and fill them with vinegar rice 
with a layer of pickles in the middle. 
Wrap this into a neat package and 
slice it thinly, so you see a green, then 
a white, and then a pickle layer. 

Chillies: they are best strung 

on cotton and hung around your 
kitchen — they look bright and 
last for a decade. One chilli crop is 
usually enough to last you for at least 
that long — unless you're passionate 
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Think of a fruit-flavoured 
chocolate mousse when 
eating fresh medlars. 


about burnt tongues. And either 
thread them up with rubber gloves 
on or be very, very careful where you 
put your fingers after you have had a 
good chilli threading session. 

Dried mandarin peel: peel 
mandarins, scrape off as much of the 
white as you can. Place in the sun 
till crisp — this will take anywhere 
from a day to a week. It’s quicker if 
you slice the peel and place on alfoil 
but neither is necessary. When it is 
dry crumble it (if it doesn’t crumble 
it isn't dry enough) and store in 
a sealed box. Mandarin peel can 
be invaluable once you are used 
to using it. A little powdered into 
cakes, a teaspoon with a beef stew, 

a teaspoon of the powder added to 
whipped cream is better than any 
liquor. Place some in a bottle and 


cover with brandy or gin; drink in six 
months and savour. 

Dried figs: pick perfect figs; 
thread onto a string — you'll have a 
long string of figs. Dip into boiling 
salted water (four cups water to half 
a cup of salt) for one minute. Hang 
to dry in the sun; take indoors when 
dark or damp. This takes about two 
weeks; they can also be placed ina 
slow oven for about eight hours. 

Peach leather: skin and stone 
your peaches, either yellow or white 
fleshed ones. Mash with the juice of 
a lemon for every four peaches, sieve 
and spread them over a greased tray. 
Dry this in a cool oven or in the sun 
(taking it inside overnight) until it is 
hard. Peel this away from the pan, 
wrap it in greaseproof paper, and 
store it in airtight jars till needed. 
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This can be eaten as is — an excellent 
sweet for children — or reconstituted 
by soaking it in boiling water until it 
turns soft again. 

Other fruits — like apples, 
apricots, pears, — all make good fruit 
leathers. 

Peas: dry them for soup or stews 
—just leave them in the sun until 
they're hard, or let them dry in the 
pod on the vine. Grind the dried 
peas in a flourmill or coffee grinder 
for pea flour. Add it to stews for 
thickening, or to bread for flavour 
and protein. 


Add water to pea flour to make a 
batter, thin enough to pour into a 
very hot oiled fry pan. Tilt quickly or 
use a spatula to spread the mixture 


over the pan, leave for about ten 
seconds then turn over for another 
10 seconds. Eat hot. 


MEDLARS 

Dear Jackie, 

My medlars are still hanging on the 
tree. The leaves have fallen but they 
are still as hard as nuts. Can I use 
them for jam or jelly? 

Stella, ACT 


Hi Stella, 
Medlars can be turned into jelly as 
soon as the leaves have fallen in 
winter — in fact slightly hard ones 
seem to have more pectin. I’ve never 
made medlar jam — the flesh is a 
bit gritty, like pears, which is why 
you've probably never eaten pear 
jam either — but the jelly is superb, 
an individual fragrant flavour and a 
glorious gold that seems to glow from 
the bottles. 

Medlar fruit is ready to eat fresh 
though when it softens on the tree. 


This usually takes several frosts, so 
the fruit needs to hang for days or 
even weeks after the leaves have 
turned golden and fallen. You can 
pick the fruit and leave it outside 
to ‘blett’ (the official name for this 
softening) but they won't be quite as 
good as when ripened on the tree. 
Medlar fruit needs to be peeled 
to eat fresh. The squishy brown 
inside can look a bit like dog 
droppings, but it’s more appetising 
to make your mind think of a fruit- 
flavoured chocolate mousse instead. 
The texture is a bit like pears. 
Medlars are great self-sufficiency 
trees for cold areas. They’ll tolerate 
intense and prolonged frosts and 
don't bloom till November when 
frosts should be over. They are also 
extraordinarily drought hardy once 
established and will fruit when 
other trees have decided they don't 
have enough moisture this year for 
progeny. They are also small, neat 
trees — a heck of a lot of fruit fora 


small space. 

The fruit hangs on the tree well 
into June here, or even July if the 
birds aren't too hungry. You can 
make the jelly in winter's peace, 
when there is little else to preserve, 
well away from the more frantic 
harvests of summer. 


MEDLAR JELLY 

2 kg medlars 

water 

sugar 

juice of six lemons 

Just cover medals with water 
— no need to peel or top and tail. 
Simmer till soft. Don’t add more 
water. Mash gently. Strain. The 
less sediment that goes through 
the strainer the clearer and more 
glowing your jelly will be. Give the 
fruit pulp to the chooks. Add lemon 
juice to the juice and % cup sugar to 
every cup of liquid. Simmer, stirring 
often, till a littlé sets as jelly when 
dripped onto a cool saucer. 


Ask the Wilderness Society how you 
can leave an ongoing gift to our wild 
places through your Will. 


Holiday 
Rental 


Earth Garden ee 


Call 1800 030 641 or visit 
www.wilderness.org.au/bequests 


Fancy a restful 
weekend in the f 
hills of central § 
Victoria? 


The Earth Garden , : 
Cottage is now available for rine (or longer) holidays. yan 
on a quiet street next to the Earth Garden office at Trentham, less 
than one hour from central Melbourne. 


The Earth Garden Cottage is on one acre surrounded by olive 
and apple trees, in a small street that leads directly onto the 
Powerful Owl Walking Track. It is ten minutes walk from Trentham’s 
shops and the famous Red Beard organic bread bakery/café 
(country Victoria's “best new food store” says The Age). 

A Ned Kelly wood heater, extensive library of books, and a large 
sunny deck all add up to a pleasant weekend in this Edwardian 
cottage, just a short drive from Daylesford and Hepburn Springs. 


Bookings at: 
-~| Www. earthgarden. 
| com.au/cottage/ 
cottage.html, 

or phone 

| (03) 5424 1819. 
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transform 


AUSTRALIA 


EG’s sustainable building guru Bob Rich, of Healesville, Victoria, takes 
time off fram advising owner builders and considers the bigger 
picture. He also shares some secrets of natural climate control. 


E Earth Gardeners know 
that an empty room needs 
no light. We recycle, repair, 
reuse and reduce. We grow our 
own and in many other ways do our 
best to minimise our impact on the 
environment. 

Unfortunately, however well we 
do, it is not enough. In addition to 
action by individuals, businesses, 
even governments, we need 
something else. 

The culture is what needs to be 
transformed. 

I have the honour to belong toa 
group that is small at the moment, 
but carries a high aspiration 
— catalysing the national will to 
actually make our whole society 


Make sure your air 
vent is proof against 
“animals and water. 


sustainable. 

For over a year we have planned, 
brainstormed, discussed, practised 
on each other. At last, we are ready to 
launch out and invite lots of people 
to join us. 

It is my hope that a great many of 
my Earth Garden friends will do so. 

All right, but what can we do? 

Research shows that there are 
‘tipping points’. If a surprisingly 
small number of people make a 
change, it spreads and becomes 
common wisdom. For the 
population of Australia, this could 
be as small as two and a half 
million people. And in turn, for 
the planetary population, having 
Australia change could be enough 
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to reverse the idiocy of the current 
global culture. 

If you are interested, a first step 
is to visit Transform Australia’s web 
site: http://www.transform-australia. 
net/. You might consider becoming 
a Catalyst, or simply initiating action 
for whole system change on your 
own. 

You can read our Manifesto, and 
if you agree with it, you can sign it. 
You can join an exciting, growing 
project intended to create a humane, 
just, sustainable world. 


WARMTH WHERE YOU 
WANT IT 


Heated air rises. So, to get maximum 
benefit from heating the air in your 
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If incoming air 
contains moisture, 
you have an 
evaporative cooler 
that works by itself. 
A pond or a well- 
watered fernery 
comes to mind. 


house, you should walk around on 
your ceiling. 

In hot weather, the opposite 
problem strikes in two-storey houses: 
the upstairs becomes too hot for 
comfort. 

The second problem will affect 
many people in the coming months. 
The best way to deal with it is to 
build your house right in the first 
place. 

If you cannot build the house so 
the upstairs can be shut off from the 
downstairs, then the next best thing 
is to install a vent. Let all that hot air 
go outside via the highest spot in the 
house, and organise a source of cool 
air to come in near ground level. If 
this incoming air contains moisture, 
you have an evaporative cooler that 
works by itself. A pond or a well- 
watered fernery comes to mind. 

Of course, you need to ensure that 
unwanted visitors are unable to use 
this entry point. It’s also essential 
that both openings are closable, 
because you don’t always want a 
breeze through your house. 

Ceiling fans are the go in much 
of tropical Australia, and I don’t know 
why. They ignore the fact that the hot 
air is on the top. Why blow it down 
onto sweating humanity? Drawing 
cool air into the house and expelling 
the hot stuff works much better, and 
doesn't even use electricity. 

But a fan can be useful in the 
other situation, when you do want 
that hot air down to warm people. I 
have a tiny fan, designed to plug into 
the cigarette lighter of a car. It uses 
very little electricity at 12 V. I have it 
pointed down at approximately 45 


degrees, right above the heater. 

When heat pours out of the 
heater, it goes straight up, and takes 
considerable time before foot level 
becomes comfortable. We put on the 
little fan, and blow hot air diagonally 
across the room. This then forces 
the coolest air to go right above the 
heater. 

The fan only needs to be on for 
a few minutes, and then the current 
keeps itself going. In five minutes of 
fan use, the temperature at human 
level will rise two to three degrees, 
and this is maintained as long as the 
heater is on. 

A third situation is when a 


particular room is cool even when 
the rest of the house is heated. The 
environmentally sensible solution 

is NOT to provide the room with 

its own heater, but again to use 

air currents. You need two holes 

in the wall between the rooms; 

one low down, one high up. An 
automatic exchange of air equalises 
the temperature between the two 
spaces. If you're impatient, you 

can speed this up with a fan, which 
only needs to be on long enough to 
establish an air current. And as with 
the automatic house cooler, these 
holes need to be closable. No point 
heating a room that’s not being used. 
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CHOOK GALLERY 


EO TTET 


Mother Silkie takes great care of her young — but not forever! 


TOUGH LOVE SILKI E-STYLE 


BY BRONTE ADEY 
Cherry Gardens, SA 


ERE is my beautiful Silkie hen proudly Later, when the chicks were six weeks old, she 

looking over her five day-old chicks. She decided it was time for them to leave the nest and 

has shown them how to bathe in the sun, she would give them a peck and ignore them. The 
forage for bugs and when to dash into the grass if a chicks followed her hopefully for another week but 
K bird flies over. ey soon gained their independence. 
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EARTH PEOPLE WRITE 


continued from page 7 


THE TOUGH OLD 
ROOSTER 


Dear EG, 

Baby Ugly is our nine-year-old 
rooster! His father was called Ugly 
and his son was a miniature version, 
hence the name. Baby Ugly spent 
every spring in solitary confinement, 
as otherwise he would battle his father 
for top spot in the flock. He was like 
the knight in the Monty Python movie 
who scoffs “It’s only a flesh wound” 
after yet another limb was lopped off! 
Baby Ugly would have to be physically 
removed from the battle, as he never 
knew when to stop. After his father 
died, he got to be the boss. He relished 
the role and was thriving. Then, in his 
eighth year, he was bitten by a snake. 
You may not believe it, but roosters can 
go pale — that’s how we first noticed 
something was wrong. We thought 
wed lost him, as he wouldn't eat, could 
hardly walk and suddenly looked his 
age. Luckily our boy didn’t die. He 
took weeks to recover but he finally 
started crowing again and showing 
his character. It’s so good to see him 
out and about, protecting his girls and 
making sure everyone knows who's in 
charge! Long live Baby Ugly! 
Sally Hepburn, Nannup, WA 


NUTRITIONAL 


EDUCATION IN SCHOOLS 
Dear Earth Garden, 

Iam currently studying year 12 
in South Australia and with the new 
SACE it is compulsory to do ‘The 
Research Project’ as one of subjects. 
This subject gives us the opportunity 
to investigate any topic of our choice 
independently for around one 


Elizabeth sees to her chooks’ nutrition. 


semester. At first I was quite reluctant 
to do this as the possibilities were 
endless and I just couldn't chose 
what to do until I combined two of 
my interests — the environment and 
gardening — resulting in my topic 
of ‘Investigating and Designing a 
Sustainable Garden’. Currently Iam 
still in the process of working on 
this project but along the way I have 
realised that even though society may 
be so advanced in technology we are 
lacking the general and most basic 
knowledge we depended on many 
years ago, which is gardening. 
Everyone knows ‘we are what 
we eat’, but the problem is, do we 
really know what we are eating? In 
today’s society, we are ambushed by 
an astounding number of refined 
foods that are labelled to contain 
‘no artificial colours or flavours’, ‘no 
added sugar’, ‘fat free’ and the list goes 
on. Why do we have to advertise that 
‘real fruit juice’ may be used in certain 
products when it should be used 
anyway and not have to be addressed 
as an extra benefit of the product? 
Growing up, | remember getting 
home from school and seeing ads on 
the television about new snack foods 


ADVERTISERS’ INDEX 


packed with energy and that would taste 
delicious, but what I don’t remember is 
being taught about what was in those 
products. Luckily I have grown up ina 
family which focuses on healthy eating, 
as we like to grow our own produce and 
have our own chickens, but many other 
teenagers don’t even know where most 
vegetables come from. 

With Australia being the most 
obese country in the world I think 
this is a cry for nutritional education 
to be a larger part of our schooling. 
If younger children grew up with a 
deeper connection to nature and the 
opportunity to grow their own plants, 
their knowledge and health would 
greatly benefit. At the moment some 
schools have already set up vegetable 
gardens for the children to look after 
which I think is a great start. Once 
the kids get the ‘hands on’ approach, 
learning no longer becomes a burden 
but instead something to look forward 
to. Lessons could also be put in place 
in schools linking their gardening back 
to fresh produce, nutrition and even 
cooking. I think the most rewarding 
part of growing fresh produce is getting 
to use it in cooking and knowing 
exactly where it has come from. A 
majority of kids today would have 
no idea where their food has come 
from or what is even in it. I am lucky 
enough to have the opportunity of 
studying Nutrition at my school as well 
as our campus focusing heavily on 
sustainability with their own wetlands. 

If we could re-educate children 
about these basic skills we would rely so 
much less on refined foods and instead 
of the dreadful task of parents forcing 
their children to eat their greens, the 
children’s enthusiasm to eat their own 
produce would take care of that. 
Elizabeth Jemson-Ledger, 
Littlehampton, SA 
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EDITED BY JUDITH GRAY 


COOKING WITH QUINOA 
By Rena Patten 

Hard cover, full colour, 192 pages 
Published by New Holland Press 
$25.99* 


Quinoa — pronounced Keen-wah — is 
a grain native to the Andes mountains. 
It was grown by the ancient Incas 

but is known today for its incredible 
nutritional qualities. High in protein 
and vitamins and gluten-free, it is 
easily digested and prepared. 

In the modern kitchen it is very 
versatile and lends itself to many 
dishes. It is perfect for soups through 
to desserts. Author Rena Patten is 
an experienced cook, specialising in 
Mediterranean styles. Her recipes 
are inspiring and creative. 

Enjoy the classics like ratatouille, 
roast stuffed chicken, vegetable 
bake and tabouleh, or experiment 


with soufflés, pasta dough, breads or 
perhaps a creamy coconut seafood 
soup. 

This book demonstrates how 
easy it is to incorporate a high 
protein grain into a meal with very 
little cooking time. Because it is so 
versatile and it takes little time to 
cook, Quinoa is the perfect addition 
to any busy household. Rinse, boil 
for 10 minutes and you have the base 
for a tabouleh salad. 

With over 90 recipes this is a 
great book for anyone wanting to 
familiarise themselves with essential 
Mediterranean cooking. Great for 
schools! 


HOW TO INCREASE 
YOUR FERTILITY 

By Janet Stephens, Dip.Hom.Med. 
B&W, A4, soft cover, 200 pages 
Published by Verand Press 
$39.95* 


Author Janet Stephens is a natural 
therapist and has suffered infertility 
issues herself. Janet says: 
“This is a book that works...I know 
what works as I have suffered with 
infertility issues myself and I went 
on to have a healthy baby at 42 years 
of age. As a Natural Therapist I have 
successfully treated my patients 
for over 20 years, specialising in 
infertility for the last 10 years.” 

This book has been written for 
both men and women and focuses 
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How to l 
Your Fertt 


A Practical DIY 


Janet Stephens 


on solutions that address the many 
different reasons for infertility. Did 
you know that 50 per cent of couples 
that can’t conceive just don’t know 
about correct mid-cycle ovulation 
timing? Use Janet’s lunar charts to 
track your timing. 

Sounds a bit way out? Well, 
perhaps not when you couple age- 
old knowledge with sound advice on 
correct body weight, vitamins and 
minerals, not to mention lifestyle 
issues. 

Chapters include: What to avoid, 
Quality food, Vitamins and minerals, 
Astrology and lunar ovulation, 
Acupuncture, Homeopathy and Herb 
medicine. Check Janet's list of power 
foods. Try wheatgrass juice, eggs, 
beef lentils, sunflower and pumpkin 


seeds, washed down with nettle tea! 
There is a specific weekly planner in 
the back of the book that is a guide for 
readers to follow and implement their 
personal lifestyle changes to increase 
their potential to conceive a baby. 
This is a wonderfully simple, 
practical book full of wisdom and 
encouragement. Good luck to all. 


RADICAL HOMEMAKERS 
CHANGING THE WORLD 
FROM YOUR OWN BACKYARD 
By Shannon Hayes 

Paperback, B&W, 307 pages 
Published by Finch Publishing, 
Sydney 

$32.95* 

Post-World War Two, and pre- the 
feminist movement, homemaking 
was a symbol of oppressed women. 
The housewife’s day was filled 

with the mundane. In the modern 
western world goals and expectations 
have shifted. Now women have the 
right to a career path and greater 
equality in the workplace. With 

a sense of gratitude to those who 
fought the equality battle this book 
takes a second look at what it means 
to be a homemaker in 2011. 

Author Shannon Hayes, in a series 
of interviews and stories, explores the 
lives of people who have chosen to 
‘downsize’. Many have quit jobs and 
turned their backs on the pressures of 
a consumer culture to live a more self- 
sufficient life. Sound familiar? Well, 
yes. Although this book is American, 
the very same movement is alive and 
well in Australia. 

So why is this any different to 
the hippie movement of the 1960s, 
or the good life seekers of now? 
Perhaps there is little difference 
other than a sense of urgency and 
the empowerment that taking action 
can give when governments won't 
make changes. Breaking free from 
consumerism is a serious cultural 
shift. I was particularly interested 
in Shannon's interview with a young 


Changing the world 
from your own backyard 


university student. 

“There is a sense of constantly 
planning and I am totally guilty of 
that, of always planning for needing 
more, whether it be money or space 
in a home or that next degree... 
there’s always this pull to go and keep 
forging ahead...on a societal scale.” 

For radical homemakers the 
issue is redefining poverty and 
wealth. Those with time are wealthy. 

In this book 20 men and women 
explain how they have achieved 
happiness and redefined the good life 
by adhering to simple principles that 
put family, community engagement 
and sustainability first. After all we 
are only hunter—gatherers. 

I found this book truly inspiring 
and re-invigorating. Yes, the world is 
a positive place. 


PRACTICAL SELF 
SUFFICIENCY 


AN AUSTRALIAN GUIDE TO 
SUSTAINABLE LIVING 

By Dick and James Strawbridge 
Hard cover, large format, full 
colour, 303 pages 

Published by DK Books 

$59.95* 


In true DK style this book is very 
colourful, full of diagrams and 
photos, and is very comprehensive. 
Although it has been adapted from 
an English version, this book is an 


fo BS yh ee 


> PRACTICRE: 


excellent Australian practical manual 
for all aspects of self-sufficiency. 

Start with the home, be it urban 
or country; this book caters for both. 
Look at ways to conserve energy in 
the home, how to plan for efficient 
water use, reed.beds, composting 
and recycling. This book is a great 
guide for setting up food gardens, 
both large scale and small. Learn 
about animal husbandry from pigs 
through to chooks as well as a bit of 
traditional knowledge and craft skills. 

There is plenty of information 
here for those yearning for a more 
simple life. Taking responsibility for 
the basic needs brings a great sense of 
achievement and happiness. Father 
and son authors Dick and James say: 
“If you are not smiling then you are 
not doing it right.” I particularly liked 
the chapter on farm trees and forests. 
Integrating trees into the farm plan is 
beneficial for all. Revegetating with 
wood lots helps to take the pressure 
off native forests and is essential to 
improving water quality. 

This is indeed a beautiful book. 
Great for those who want to get 
planning or those who are making 
the change in their own back yards. 


*Books marked with an 
asteriskareavailablefromthe 
Good Life Book Club. 

Ph. (03) 5424 1814. 
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HOME STONE FLOUR MILLS - WHEAT GRASS JUICERS. Mill 
your own Stone ground wholemeal flour for Cakes and Bread 

at with a Retsel Little Ark stone flour mill. Start juicing WHEAT 
GRASS JUICE at home. Visit www.retsel.com.au. “Endorsed by 
Housewives’ Association.” Write for catalogue: PO. Box 712, 
Dandenong 3175, enclose 3 postage stamps. Ph: (03) 9795 2725. 
Distributors enquiries welcome. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In our new 
catalogue. Send 4 stamps to: The Gourd Father, PO Box 298 EG, 
East Maitland, 2323. <www.thegourdfather.com> Special Offer! 
Book on growing and drying gourds plus 2 pkts seeds mixed, 1 sml 
and 1 Irg plus free catalogue $31.90 includes PandH and GST. 


HOME EDUCATION. For information send SSAE to Home 
Education Network, PO Box 461, Daylesford, 3460. Website: 
www.home-ed.vic.edu.au Phone: (03) 9517 7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal and homeopathic 
remedies, nutritional supplements, non-toxic shampoos and 
much more. Mail-order catalogue Australia wide. Distance 
consultations also available. 244 Verrierdale Rd, Verrierdale, 

Qld, 4562. Ph: (07) 5449 1453, Fax: (07) 5449 1463 Email: info@ 
greenpet.com.au Web site: http://www.greenpet.com.au. 


JUICERS, MANUAL OR ELECTRIC for fruits, vegetables and 
wheatgrass. See our manual st/steel model. Quality Grainmill 
and Juicers Products, Ph: (02) 6373 3 419 or visit us on www. 
grainmills.com.au http://www.grainmills.com.au. 


STRAWBALE BUILDING WORKSHOPS. Comprehensive 
strawbale and earthen plaster building workshops, Daylesford. 
Ring for dates or check website. Learn how you too can build 
easily, environmentally, and affordably. Don O’Connor and 
Sue Ewart (see EG 101 and 105). Visit on our Web site: www. 
gentleearthwalking.com.au. Phone: (03) 5348 7506. 


TIPIS by Don O’Connor. Tipis made to order by experienced and 
caring builder. Also available Tipi Camping: retreats and holidays 
— Daylesford. Now making Aboriginal whurlies. Phone: (03) 5348 
7506 or write to PO Box 395, Daylesford, Vic. 3460. 


JACARRI ECO-COTTAGE. You'll feel so damned green you'll 
sprout leaves. Experience East Gippsland’s old growth forests 
from a solar powered eco-cottage. Situated on the Brodribb 
River next to the Errinundra National Park on an organic farm. 
From $65 a night. Call: Jill Redwood (03) 5154 0145, Email: 
jacarri@eastgippsland.net.au or visit www.eastgippsland.net.au/ 
TASMANIA — HUON BUSH RETREATS. Relax, Explore, 
Experience, Nature. S/c cabins and campground in private 
nature reserve, 45 mins from Hobart. Ph: (03) 6264 2233. Web: 
www.huonbushretreats.com. 

ECO BUILDING ADVICE for new homes and retrofits in 
Adelaide, SA. Earthy designs, plans for Councils, inspections ... 
35 years experience. Ph: Jack (08) 8261 9049 www.jmetcalf.net. 


GREEN HEMP AUSTRALIA. Save our planet with a great range of 
hemp products. Visit: www.greenhemp.com or phone/fax: (03) 
9710 1644. 
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UNICORN ARCHITECTURE AND CONSTRUCTION. Design and 
build beautiful, sustainable and energy efficient homes for living. 
Ph: Daylesford (03) 5348 1298, Ballarat (03) 5331 5765. Email: info@ 
unicornhouse.com.au Website: http://www.unicornhouse.com.au. 


WOOD FIRED OVEN WORKSHOPS (as featured in ‘Back Yard 
Ovens’). For full details and future workshop dates and venues 
—www.woodfiredovenworkshops.com. 


BOOKS, COURSES, EDUCATION. Organic Gardening and 
Farming web site Jade and Paul Woodhouse's Lifestyle Farm. 
Web: www.simplynaturalorganic.com Ph: (02) 6657 3368. 


GIVE YOUR NEWS to Michel and Jude via www.seedsavers.net. 
See news of their seed travels. 


CREATIVE HOMESCHOOLING & CREATIVE CRAFT 
2-BOOK SET $69 + $8P&H Enquiries: goldenbeetlebooks@ 
bigpond.com. 


OFF GRID SYSTEM, 5KW INVERTER. 10x280W S/panels = 
2.8kW. 12x200Ah batteries. 48V/60 amp controller. $17,660. 
Maggie 0428 304 337. maggie@polygreensolar.com. 


OFF GRID SYSTEM, 3KW INVERTER. The system can be 
expanded. 4x120W S/panels. 4x200Ah batteries. 48V/50 amp 
controller. We are a community solar buying group. $6677. 
Maggie 0428 304 337. 


3KW OFF GRID INVERTER. System can be expanded. 6x200 
watt S/panels = 1200 watts. 8x200Ah deep cycle batteries. 
48V/50 amp controller. We are a community solar buying group. 
$11,770. Maggie 0428 304 337. maggie@polygreensolar.com. 


1.2KW OFF GRID INVERTER. 4x120Ah deep cycle batteries. 
4x120 watt S/panels. 24V/30 amp controller. $3930. Solar Buying 
group. Maggie. 0428 304 337. 


SOLAR HOT WATER SYSTEM. Large 100lt tank with evacuated 
heating tubes. + With stand, non-pressured type $325. 

150lt pressured type. $2285. We are a community buying 
group. Maggie 0428 304 337. 


LARGE 100% SOLAR HOUSE FRIDGES AND FREEZERS. Save 
over $660+ per year in power costs! Or save $130 per quarter in 
gas bottles. Call Maggie for brochure. We are community solar 
buying group. 0428 304 337. 


SOLAR PANELS landed Brisbane $3 per watt. Call Maggie 
— community factory buying group. 0428 304 337. 


LED FLUORO LIGHTS tube type $50 each. 0428 304 337. 


HERITAGE, RARE VEGETABLE SEEDS. Grown biodynamically. 
For list or orders call Rose (03) 5354 8393 or write PO Box 12 
Elmhurst 3469. 


RINGING CEDARS forming community. Seeking co-creators. 
Not-for-profit. Rural NSW www.kinsoases.org Ph: (02) 6842 4778. 


ROACHEX 12 month non toxic cockroach baits, 8 baits to a box, 
pet and human friendly, you wont be disappointed. Google 
Australian cockroach killer or phone 0450 316 530 to order. 


few pots or whip up a stunning 


_ unique taste of fresh produce, | 


Back Yard Farmer 
Number Eight 

Editor Fiona Tunnicliff 
We need our back yards and 
our back yards need us. We are 
turning our inner-city balconies 
and little patches of dirt into 
productive food-producing 
havens. Places where we can dig 
in and grow our own tomatoes 
or sow some parsley seed in a 


cake from freshly laid eggs or lie 
back in the banana lounge with 
a great book - like this one! It’s 

a busy time for back yard farmers aes and this book will 

_ let you see what others are up to in their gardens and kitchens. 
Inspiration and ideas are bursting from these pages, so get stuck in 
and join the ranks of back yard farmers who are making, growing, 
cooking and keeping their way to. back yard happiness. 80 pages, 
full colour on environmentally-friendly bamboo paper. 


Kitchen Gardens 
of Australia rr CARDEN 
Kate Herd | hitr 


$49.95 

Whether you want to reduce 
your carbon footprint, save 
money, become more self- 
sufficient or just enjoy the 


there has never been a better 
time to create a kitchen 
garden. Join passionate 
designer and green-gardener Kate Hera on her j journey 
around Australia to eighteen diverse kitchen gardens. For 

each, Kate provides a detailed garden plan, a brief history of 
the garden, the people who tend it and a description of how 
they have overcome the challenges of difficult climates and 
soil types. There are tips on innovative irrigation techniques, 
environmentally friendly pest management and how to create _ 
a garden from recycled objects, with an overall TER o 
Anai 232 heey 


Australia’s free, 
no-obligation 
book club for 
simpler, 
healthier, 


` 


greener lifestyles 


ermaculture 


Wisdom 
E ta e 


ANT Golour guide to 
backyard hens, published 
_ by Earth Garden. It’s the 
companion volume to 

_ the highly-successful 
Chook Wisdom. In More 
Chook Wisdom you 

can expand on your 
knowledge, inspiration 
and ideas for keeping 
chooks. There’s natural 
health care, tips on chook pens to build or buy, and best of all, 
loads of user experiences from people living the chook lifestyle 
right here and now. 80 pages full colour. 


jj 


Shaping Your Own 
Space a guide for owner 
builders 

Pauline McCarthy | 

E book, $10.00 

Pauline McCarthy has spent the 
past thirty years building homes and 
creating environments that give peace 
and satisfaction to the occupants. 
Pauline says, “I have noticed that 
there is a dearth of written material 
by women builders (owner builders) 
and would like to encourage anyone, 


Shaping Your Own Space 


Pauline McCarthy: 


but particularly women, to explore these skills for the rewards they 


bring.” She urges people to find the time to explore new ideas and 
skills and start with achievable goals and progress from there, using 
friends and mentors to assist. For the aspiring owner builder this 
resource. You'll find plenty of sound practical advice 
| - | by Pauline’s past projects — chook sheds, mud- 
brick cabins and a stunning timber home. Ebook: Available for 
ownload at www.goodlifebookclub.com.au. 


moar (03) 5424 1814, or visit 


LAND LINES are for people buying, selling, seeking or sharing 
houses and land. It is your responsibility to check all deals. We 
charge a rate of $25.00 (for a colour photograph) plus $1.00 


inc GST per word — prepaid — for a listing of any desired length. 


Your advertisement and photograph are printed in Earth Garden 
and are now also displayed on our website at www.earthgarden. 
com.au for three months. Digital photos reproduce better than 
prints — please ensure that your photo is greater than 500kb in 


NEW SOUTH WALES 


1. YOWRIE, South Coast 
NSW: 20 km from Cobargo. 
128.3 Hectares forest. One 
kilometre of Wild Yowrie 
river frontage, first property 
on river out of national 
park. New England creek 
runs through middle. $220 
000. Ph: (02) 9387 4266 
rachelleblick@gmail.com. 


SEE PHOTO >. 


2. BYRON HINTERLAND, 
near national park, tenants 
in common, on acres, half 
hour beach, $200,000. Ph: 
0429 882 058. 


3. BRAIDWOOD, 20 ACRES 
$695,000 NSW. Seven year 
old brick veneer 4 bedroom 
home, study, slow combustion stove, solar hot water. Separate 
cottage, sheds, large water tanks, gazebo, ideal work from 
home. On Mongarlowe River, 14km Braidwood PO. Carmel Ph: 
(02) 4842 8029 or mob: 0408 660 395. SEE PHOTO BELOW 

Py k i X 4 Ee RRE 


4. MID-NORTH COAST WEEKENDER - $334,000. Weekender 
cabin on 9 easy-to maintain and fully useable north facing 
acres in idyllic rural setting. Two fully fenced paddocks, good 
dam and gravity fed watering trough. Great for horses or ideal 
as hobby farm. Cabin has kitchen/living, bedroom, bathroom/ 
laundry plus study. Grid connected 1kW PV system and solar 
hot water. Fruit trees, vegie patch, broadband access. Bitumen 
road with school bus at gate. Only 10 mins to village, 30 

mins to beautiful Forster beaches, 3 hrs to Sydney. Great as 
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file size. All LAND LINES should include your name and address 
(phone number and email address are optional). Please also 
name the distance to your nearest large town (eg, "50 km north 
east of Lismore"). LAND LINES for the DECEMBER 2011 issue 
should arrive at PO Box 2 Trentham, 3458, or www.earth garden. 
com.au by |2 noon, 31 OCTOBER 2011 (Secure payment by 
credit card is also available at the website.) We simply cannot 
take LAND LINES over the phone — please don't try. 


weekender or live comfortably whilst building your dream 
home. Surveyor’s report and soil report ready to go. Enquiries 
Annie Ph: 0427 088 021. SEE PHOTO ABOVE. 


5. THE CHANNON (Far North NSW). Cottage industry 
potential. Beautiful home, low maintenance carefully 
renovated 3 bedroom+ study or 4th bedroom, large bath, 
central dining room, modern kitchen (polished wood floor). 
Fun year round outdoor living too; 3 sides wide verandas, large 
entertainment area at rear, 35 minutes to Byron Bay, 15 minutes 
to Lismore, 15 minutes to Nightcap National Park. Drought 
free area. Large workshed (14m x 7.3m x 3.4m) with 3 phase 

+ 6 car garage on landscaped 3/4 acres free hold! Village life, 
nature, gum trees, tree ferns, staghorns and birds nests ferns 
surrounded by rolling pasture. Citrus orchard, chook house, 
10m x 5m CL or salt water pool, raised bed gardens and lots 

of room for more. Slow combustion heater, creek within 100 
metre. The Channon Village, shop, school, pre-school, pub, big 
market and dance yoga and karate, all within 200mtrs. $445K. 
Contact us for more photos. Ph: (02) 6688 6354 or cedarinez@ 
hotmail.com. SEE PHOTO ABOVE. 


6. UPPER HUNTER NSW 100 acres natural bush with 
excellent 3 bedroom home, solar hw, air con, 40,000 litre 
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a multiple occupancy (EST 1976) property totalling 6166 acres 
and shared by 23 other members. Property surrounded on three 
sides by national park, renowned for its abundant and diverse 
wildlife. The Clarence and Cataract River, running through the 
property are wild and healthy and the source of good drinking 
water year round. The house has 12 volt solar electricity, 3 

kva generator, 2 water tanks, 2 pumps, 2 gams, indoor garden, 
separate workshop/studio. Access preferably by 4WD vehicle. 
Further information or pictures contact: philipandreaclarke@ 
gmail.com Ph: (02) 6687 5737. SEE PHOTOS <. 


tanks, 4 bay garage and workshop. Separate older, rustic 
accommodation, 15-20 acres cleared. Watered by creek and 
dam. Tall established trees, good brush country. 3 % hrs 

to Sydney, 45 mins Forster, 25 mins Gloucester. Excellent 
climate, good rainfall area. More photos available. $399,000 
(not negotiable). Contact Owner: Jewel Smith 0409 908 805. 
SEE PHOTOS ABOVE. 


8. BYRON HINTERLAND 100 ACRE BUSH TUCKER 
PARADISE. Located in the tranquil village of Mt Burrell, 

this property offers a peaceful, sustainable lifestyle, PLUS 
income. Features include: Nestled amongst 4 World Heritage 
National Parks. Spectacular views (Nightcap Range, Mt 
Warning); chemical-free, rich volcanic soil; permanent 
freshwater springs and creek (with natural crystals); 
established walking trails; plenty of space to build on 
elevated flood-free house sites; optional income from 7000+ 
native food trees, organic bush food produce, rare native 
seed orchard and online adopt-a-tree business. Currently 
established as a cultural eco-retreat and environmental 
educational centre. Strong relationships with Bundjalung 
elders. Large client database. Five mins from school bus 
stop, general store, café and organic fruit/vege market. 15- 
60 minutes away from larger towns and cities (Byron Bay, 
Gold Coast and Coolangatta Airport). $699,000. For extra 
features, including plant and seed inventory phone 0423 489 
208. SEE PHOTO ABOVE. 


i 


7. MAJESTIC 4 BEDROOM į 
HOUSE on 20 acre : 
share of 6000 acres 
$350,000. 28 kilometres 
north of Tabulam, NSW. 
Commanding position 
with Cataract River 
surrounding house on 3 
sides overlooking cliffs 

and distant hills. House 

3 storeys, made of river 
rock, timber, lead lights, 
stained glass, claw foot 
bath, Rayburn stove and 
many unique features. The 
share entitles its owner to 
exclusive use of 20 acres on 
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9. 25 ACRES, NATURAL BUSHLAND BLOCK with abundant 
wildlife and scenic views of distant mountains. Located in the 
Tabulam/Drake area, just off the Bruxner Highway, midway 
between Casino and Tenterfield. Elevation 400m ASL. Rainfall 
1,400 mm/year. Mostly timbered, with cleared housing site, 
and tracks through property. There are no improvements, but 
dwellings are permitted. Situated in quiet peaceful location, 
at the end of the road, with good easy access. Perfect lifestyle 
block visited by numerous bird species, wallabies, etc. $95,000 
ONO. Ph: 0412 000 076. SEE PHOTOS ABOVE. 
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10. FAR SOUTH COAST, NSW. FOR SALE - Unique and 
beautiful home and studio with river frontage. Completed 
in 2007, this enchanting, sustainable lifestyle home and 
property exudes warmth, tranquility and solitude without 
complete isolation. Five mins to Wyndham, 30 mins to 
beach and airport and 35 mins to Merimbula. The property 
is situated on a NE facing 20 acre block bordering a NP with 
a 50 m long permanent waterhole. The SE-Asia inspired eco- 
friendly 2 bedroom cedar and adobe home is a solar passive 
open plan design which features exposed native hardwood 
beams, polished timber floors, a large modern bathroom 
and spacious kitchen with a commercial stainless steel gas 
oven. The house has a second storey, high ceilings, large 
windows and a bright and spacious living area with a Lopi 
s/c woodfire heater. Features also include a stand-alone 
solar-power system, stone and adobe loft studio, 9 X 9 metre 
shed, beautifully landscaped, large enclosed garden area with 
paving, stone masonry and terraces, 50,000 litres of water 
storage and approx. Half of property cleared. The house has 
broadband access and school buses run to Pambula/Eden/ 
Bega for both public and private schools. Many digital photos 
of the home and property are available for viewing via phone 
request. All enquiries Ph: (02) 6494 2860. Price: $510,000. 
SEE PHOTOS ABOVE. 


LANDLINES 


11. BIRD LOVER’S PARADISE: 11 km Nowra, NSW. Beautiful, 
passive solar mudbrick home. Cathedral ceilings, open plan, 
three bedrooms, one bathroom. Separate toilet. Rainwater: 


35,000It. Torrens title, within small eco community of 11 acres. 
Shared chooks, food gardens. Peace and beauty surround you! 
$390,000 negotiable. More info, photos at: http://bushparadise 


blogspot.com Ph: (02) 4446 1144. SEE PHOTO ABOVE. 


; O i ERAT 
12. THE UPPER MACLEAY’S got it all: Lush soil, sparkling 
streams, glorious mountains, good rainfall. Create your 
permaculture paradise in amongst this stunning landscape! 
Great for nature-loving families. This block is 370 acres, has 
creek frontage. Mobile reception available. 45 min to Kempsey 
and Bellbrook, 1 hour to beautiful beaches. $ 225,000 Ph: 0447 
938 895 or 0413 428 552. SEE PHOTO ABOVE. 


WY 


13. PRIVATE RIVERFRONT RETREAT this 37 acre property 
at Lanitza is comprised of 2 riverfront blocks on one title, 
only 45mins to Coffs Harbour and 20mins to Grafton. The 
main block partially cleared, the remainder natural bush with 
scenic walkways along 500m of the pristine Orara River. Fully 
insulated 12x6m colorbond shed/dwelling with power, HWS, 
woodheater, kitchen and bathroom facilities. $275,000. For 
more information/photos email: smcky@gmx.com or call 0466 
989 496 or 0438 049 994. SEE PHOTO ABOVE. 


QUEENSLAND 


1. 5 TOTALLY PRIVATE ACRES with Japanese house and shed. 
15 minutes by pushie to Pomona, 35 km to Noosa. Watch 
video: http://au.lifestyle-yahoo.com/better-homes-gardens/ 
tv/-/watch/21380190/japanese-hideaway/ Google Earth: 288 
Kidd Road, Pomona. $450,000. Alex Edwards, Ph: 0427 819 331 
talkingtrees@bigpond.com. 


2. CHARTERS TOWERS, North QLD. 29 private acres 5 km 
from town. Large handcrafted 4br mudbrick house, separate 
study, 2 sheds, solar hws, dam, well, town water, power, vegie 
patch, established shade trees, $438,000 neg, phone owner, 
0438 871 638. SEE PHOTO ABOVE. 


ae 


3. ACERAGE 10 minutes from Yeppoon. $350,000. 48 acres 

of native bush. House is nestled among the trees. The house 
has stand-alone solar electricity. House is opened planned. 

On demand gas hot water, composting toilet and greywater 
system. A bore with a solar operated pump, supplies water 

for irrigation and suitable for human consumption, there are 
also 2 rain water tanks. There are several garden sheds and 
tractor sheds. There are established citrus, avocado, sapote and 
macadamia nut trees. A tractor with slasher and ripper. This 
property lends itself to an organic self-sufficient lifestyle. Rich 
red soil grows anything. More photos and info www.owner. 
com.au listing 50414. SEE PHOTO ABOVE. 


4. KURANDA VILLAGE 10 mins, Cairns International Airport 
45 mins, this 120 acre (25 cleared) freehold property offers: 
Absolute peace and privacy. Sustainable 3 bedroom, 3 
bathroom accommodation. Riparian rights to permanent 
creek with clean, sweet water. Stunning 2 metre waterfall. 
Swimming holes. Multi-variety fruit tree organic orchard. 360° 
views from high ridges. Abundant wildlife. Raised vegetable 
beds, sheds, aviaries. All-weather access, mains electricity, 
broadband. Borders World Heritage forest. $898,000. Further 
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details, phone: (07) 4093 0126. Email: wellsta@tpg.com.au. 
SEE PHOTOS ABOVE. 


5. ONE HUNDRED ACRES Good Night dry vine scrub, rocky 
gullies, seasonal creek with waterholes. 25 km Gin Gin, 50 
km Childers, 75 km Bundaberg. One bedroom zinc house 4m 
verandah all round shed with composting toilet carport van 
annexe 53,000 gall water storage solar power and hot water 
wood stove, 6kva generator, $200,000 ONO. Ph: (07) 4157 6886. 
SEE PHOTO ABOVE. 
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6. ESCAPE TO 18.9 ACRES OF NOOSA HINTERLAND 
PARADISE. Tucked away from the rat race, yet only 5 minutes 
from Cooran village and only 30 minutes from Noosa, this 
secluded acreage has an approved house site and fertile soil 
for gardens/orchard. Abundant water — adequate rainfall and 
creek + scenic hinterland views. Price $295,000. Ph: 04115 
15409. Photos available. SEE PHOTO ABOVE. 


VICTORIA 


1. SHELFORD — tree change 1 acre + half acre paper 

road. One hour south west of Melbourne, half hour from 
Geelong. Beautiful valley views. Rammed earth (like 
sandstone) passive solar with solar water heating. Mains power 
and town water supply, plus tanks and a dam. Established 
orchard with over 25 fruit trees. Three bedrooms, with en suite 
and family bathroom. Self-contained studio flat over double 
garage used as B and B, but could be home office, teenage 


retreat or granny flat. Room for a pony. $450,000 neg. Phone: 
0408 572 810 www.goldenleigh.com. SEE PHOTO ABOVE. 


2. ORBOST Evans St. Two br + study. Quiet end of town. Many 
est. fruit trees, no water restriction. 4000L water tank. Large 
land 16mx53m (54’x175’) 895sqm. 148k ONO Ph: 0402 126 977. 


SEE PHOTOS ABOVE. 


3. UNIQUE 
OPPORTUNITY to 
purchase a Sea Change 
with a guaranteed 
income. French Island 
General Store and 

Café is situated in the 
heart of Westernport 
Bay. For sale is the 
freehold general store 
and residence. The 
property is on 1.5 acres. 
Power is generated by 
a5 kva wind turbine 
and tank water capacity A 
is 124,000 litres. Only 2 
shop on the island 
and currently trades 
7 days a week. The 
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current owners also hire push bikes, have a liquor licence, sell 
newspapers, takeaway and café meals, fishing licences, are the 
Elgas shop/gas bottle delivery service, run a small B&B cottage 
and have a Telstra land lease. A perfect business for a couple 
wanting a peaceful lifestyle whilst still earning an income 

or a young family. There is a primary school on the island. 
$695,000. For further information go to realestate.com or 
contact Maurice or Glenys on Ph: 5980 1209. SEE PHOTO. 


3 bed timber residence. Master with full en-suite. Three living 
areas. Detached large family/games/guest accommodation 
with en-suite and separate office suite. Outdoor living. 
Extensive decking. Gardens include herbs, vines, orchard, 
fully irrigated. Huge 3 bay shed 9m x 18m. Excellent water 
storage tanks plus 2 meg domestic and stock water right. 
Close to primary school and general store, Loddon river and 
Cairn Curran Reservoir. Central to Maldon, Castlemaine, 
Maryborough and Bendigo. Contact Brett Waller 0407 610 268, 
TPS 40 Main Street Maldon. Price $430,000 — $449,000. SEE 
PHOTO ABOVE. 


5. BEAUFORT. 9 1/2 acres with view. Double storey, 3 bedrooms, 
2 bathrooms, open plan kitchen, dining, lounge. Family room 
with wood heater. A unique place: birds provide: music; sun: 
power; rain: water (13,000 gal. in tanks, always full); the land: 
wood for cooking and heating (or use the 90 cm gas stove). Mini 
gym, large wood shed, vegetable garden, orchard (both covered 
and reticulated from large dam), garage, carport. Registered B&B, 
one unit with full ensuite, and wood heater. Another unit that 
can be used as artist studio, or other, flanked by deck overlooking 
the dam. $389,000 to $419,000. (03) 5349 2821. Email: hha4@ 
bigpond.com. Beaufort: 145 km from Melbourne on Western 
Highway. Has supermarket, shops, school (primary and 
secondary), hospital, lake, bank, PO and more, near mountains 
with walks, waterfalls. SEE PHOTO ABOVE. 


6. FUMINA 50 km north of Moe, 2 hours from Melbourne, and 
1 hour from the snow fields at Baw Baw this property was built 
by the owner out of recycled materials in 1984. Tank water, 

slow combustion cooking, big easy care garden including vegie 
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patch, small orchard of Chinese quinces, dam, recycled grey 
water system, good neighbours, and a very quiet road. Phone: 
5621 0145 Email: jwyllie@activ8.net.au. SEE PHOTO ABOVE. 


7. LAND $99,000 — Rare 
small acreage in Otway 
region. 2.5 acres about 
50% cleared, rest bush. 
Very private. Tall gums, 
blackwoods, permanent 
creek, tree ferns. 
Boundary with State park. 
90 mins from Geelong. 
Building permit OK. 
Perfect for eco-friendly 
house. Ph: (03) 5257 1073 
swanbays@bigpond.net. 
au. SEE PHOTO >. 


8. ELPHINSTONE 

—can't afford to buy in 
Melbourne? Elphinstone 
is Lhr from city, 15min 
from Castlemaine, 30min 
from Bendigo. Three 
bedroom house on large 
block, powered shed, permaculture garden, chicken house 
and run, solar hot water, PV cells [kw and 2kw inverter, native 
gardens, school across road, great local community. Beth 
and Nev Ph: 5473 3335 or 0431 219980 or http://elphohouse. 
wordpress.com. SEE PHOTO BELOW. 


a | 


9. NAGAMBIE. Set in an acre of established gardens, this 
renovated three bedroom cottage is perfectly positioned at the 
end of a cul-de-sac, backing onto farmland, but within minutes 
of Lake Nagambie and the main street shops and cafés. Every 
room provides delightful garden vistas, framed by original timber 
sash windows. Deep verandas surround the house which is 
immaculately presented throughout. Outside, features include a 
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productive orchard of 30 trees, vegetable patch, herb garden, rose 
garden, native trees and shrubs, large shed and rainwater tank. 
Small-country-town ambience, with excellent transport links 
including freeway and rail service to Melbourne, Seymour and 
Shepparton. Area attractions include wineries, water sports and 
horse riding. $295,000. Phone (03) 5794 1441 or email smcdavid@ 
bigpond.net.au for further details and photos. SEE PHOTO ABOVE. 


10. PRIME PERMACULTURE PARADISE 3.5 km from Daylesford. 
Nestled on 2 acres of prime permaculture land is Stony Creek 
Cottage. Private residence of renowned Architect and Master 
Builder Helen and Per Bernard, this property is an exquisite 
example of straw bale passive solar architecture. Set between Stony 
Creek and State forest, this serene property feels a world away, but 
is just 3.5 km from picturesque Daylesford. The two storey loft 
style residence is rendered straw bale finished with lime wash, and 
features double glazed cedar windows. The large kitchen/dining 
utilizes both gas and wood stoves, dishwasher and large walk-in 
pantry/cool store; containing fridge, 600 litre chest freezer and 
extensive shelving — necessary for storing your harvest. French 
doors lead to outdoor living; a screened conservatory and a vine 
covered pergola. A cleverly designed laundry and drying room 
dries clothes easily over winter months. Upstairs features three 
generous bedrooms each with built-in robes, a central open living 
area with balcony, and impressive spa bathroom. The superb 
permaculture garden produces abundantly. A swaled 49 tree 
orchard includes a fantastic variety of fruit and nut trees. Vegetable 
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gardens and a variety of berries add to your harvest. A deep litter 
chicken yard provides bountiful fresh eggs and great compost. A 
large greenhouse is accessed off the kitchen and features raised 
planter boxes providing fresh produce all year round. The 

garden not only provides well, but is also beautiful, with a circular 
hazelnut grove, and separate mature birch grove, concealing 

a 20ft tipi in delightful greenery. Espaliered apple trees and 
grapevines cover the pergola, shading the outdoor living area, and 
screens the western aspect. The property boasts a 128,000 litre 
tank and solar hot water. The efficient worm farm waste system 
treats all waste on site, with waste water re-used to nourish the 
gardens via sub-surface irrigation. Shedding includes a 100 m2 
shed and workshop, and a wood shed accessible from the house 
undercover via the verandah. A large, private self contained studio 
apartment with balcony, spa bath and wood heater sits atop the 
main workshop. Stony Creek Cottage and Gardens will provide 
generously for your table, and nourish your mind, body and soul. 
For more photos and information www.unicormhouse.com.au or 
call Richard Spence, Stockdale and Leggo Daylesford: 5348 2766 or 
0466 011 567. SEE PHOTOS <. 


11. NATURE-ORIENTATED 12 acre property, 7 km from Cobram, 
Victoria. Property focused on wild gardens, attracting wildlife, and 
family. Established vegetable-spots and fruit trees, greenhouse, 

2 sheds+ studio, clean bore water, in-ground pool + toilet, 
chookpens, aviaries, wetland, drive-through carport, double brick 
home, 5BRs, huge living area with fireplace, 2 bathrooms, gas 
ducted heating and cooling, $450,000 negotiable. Ph: 5871 2677, 
Email: elbacob@bigpond.com. SEE PHOTOS ABOVE. 


12. SUMMERLAND 65 secluded and private acres adjoining 
Johnstones Creek with main Portland Nelson Rd frontage. 
Beautiful combination of approx. 40 acres native bush with its own 
extensive black boy forest, old growth eucalypts and spring fed 
billabong; balanced by productive, sheltered grazing land which 
has been managed organically for last 5yrs. 2 yr old colorbond 
clad energy efficient home with excellent passive solar orientation, 
insulated in walls, ceiling and underfloor. Built in robes in all 3 
bedrooms; large modern spacious kitchen with gas stove. Open 
plan Kitchen/Dining/Lounge and second separate living room, 
with raked ceiling and timber dado throughout. Instantaneous 
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gas hot water service; wood combustion heater. 2 car c/bond 
garage with concrete floor; ample shedding; chook house and 

run; established range of fruit trees. 25 min. Portland and 

Nelson; 45 min. Mt Gambier. Nestled close to natural wonders 

- the rugged Discovery Bay; Lower Glenelg River National park; 
Swan lake and Lake Monibeong — the most beautiful freshwater 
lake for swimming. Droughtproof property — drinkable bore 

with windmill and gravity feed set up plus 16,000 gal. rainwater 
capacity. Contact Assets Real Estate Portland Ph: (03) 5522 3333 or 
assetsrealestate.com.au for all enquiries. SEE PHOTOS ABOVE. 


13. VICTORIA. MT MOLIAGUL, 61 km west of Bendigo, 30 

km from Maryborough. 27 acres; 15 acres of 22 year old fruit, 
pistachio and carob trees. Biodynamic and organic methods 
used. 4 dams, 1 bore, 2 windmills, drip irrigation. 12 acres native 
vegetation never grazed. 3 sheds, rainwater tanks. 1 shed 77 
square metres, kitchen, wood stove, bedroom, composting toilet, 
shower, fully insulated to R3.5, power. 1 old barn, 2 story 81 square 
metres downstairs, 15 square metres up loft, dormer turret, power, 
composting toilet, rainwater tank, wood heater. Fully fenced, 
2.4mh electronic irrigation system and bird alarm. All tools and 
equipment supplied, spares, 7 pumps. Fully set up and operating, 
just move in, owner retiring. $275,000. Ph: 0418 119 784. 
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SOUTH AUSTRALIA 


GAWLER, SOUTH AUSTRALIA. Between Munno Para and 
Gawler, 30 north of the Adelaide CBD on 5 acres, is our passive 
solar designed, north facing brick veneer home with solar 
power (1.5kW), solar hot water, insulated walls and ceiling 
and 234,000 litres rainwater tanks which means no water bills. 
It also has a Septek sand filter system to irrigate the home 

fruit and nut orchard, 324 square metre shed area including 
workshop with concrete floor and power. It is within walking 
distance to public transport (metropolitan train). The house is 
disability friendly, has many local native trees, 3-4 bedrooms 
and is minutes to shopping but feels a million miles away. 
$650,000 ONO Phone (08) 8523 5883 or 0419 855 457 or email 
bjzisc@bigpond.com. SEE PHOTO ABOVE. 


l. ERRIBA, paeas Covenant. 25 acres, 50 km 

Devonport, 30 km Cradle Mountain N.P. 3 b/r weatherboard 
home + sunroom. Tank water, mains power, ph, gas hot 
water/cooking. School bus at door, basic services in Wilmot 
-7km. Spectacular high country rainforest, abundant wildlife 
(Tassie devils, wombats, quolls): Eco-minded potential. $360,000 
ONO. Ph: (03) 6492 1229. SEE PHOTO ABOVE. 


2. LORINNA, Tasmania, 45 km from Sheffield. Landshare and 
Trust membership. Elevated views to Cradle Mountain. Newly 
renovated 3 brm home. New solar and hydro power. All year 
creek water. Slow combustion stove, wood heater, established 
orchard and vegie gardens, hothouses. Approx 2 acres fenced, 
access to communal land. Small supportive social community, 
co-op, pizza oven, community hall. Open to offers. Phone 
Zenko: 04581 64459. 


3. MAGNIFICENT NORTHWEST COAST. Concerned about 
the future? Think self-reliance is smart insurance or just want 

a refuge from the madness? Choose from 2 beautiful forest 
properties or hold as one contiguous. Quality bush blocks have 
become harder and harder to get. These are the real thing. 
Leave the problems of the mainland behind — harsh climates, 
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dry creeks, poor soils, mad distances and too many people. 
Opposite sides of clean river. #1 is 29 acres, 4 cleared, then 
majestic gums and blackwood, myrtle, man-fern rainforest 
gullies, $185,000. #2 is 46 acres, 6 cleared, then lovely bush, 
$275,000. No immediate neighbours, surrounded by State 
forest. Wildlife? — all kinds! Basic shack on each property, may 
be useful while building. 15 mins to Wynyard (4,000 people, 
supermarket and shops), 35 to Burnie City (shopping, cinema, 
hospital, government, all services). Downtown Melbourne 2 
hrs (4 flights daily). Future-resistant: mild climate, good soil, 
world’s cleanest air and, yes, clean, reliable water, as rain and in 
the rivers and creeks. Many possibilities for self reliant living/ 
business/community. For sale to respectful, nature-loving 
souls. We are alternative, aware, capable people happy to help 
reasonable, practical folks that may not now have relevant skills/ 
knowledge (firewood, building, energy, council, contractors) 
but want to escape the madness. Lots more to tell — see website 
www.centreofbalance.com, phone: 0400 883 299, email: mark@ 
centreofbalance.com. SEE PHOTO ABOVE. 


1 ‘ j eed Rc J 
4. FOR SALE NEW HOME IN FRANKLIN. Tap into an idyllic 
tural lifestyle in the picturesque riverside village of Franklin, 
35 minutes south of Hobart. This architecturally designed 
new home is sited on a large block allowing ample space for 
developing a productive garden. It offers the best of both worlds 
with its rural aspect and contemporary design. The house is 
constructed using passive solar design principles, double glazed 
windows and has a6 star energy rating. For further information 
visit www.newroadfranklin.com.au and contact Andrew Welling 
on 0400 151 205. Offers over $400,000. SEE PHOTO ABOVE. 


5. PROPERTY FOR SALE: LORINNA NW TASMANIA Eco 
Friendly two storey home on 17.5 acres of partially cleared 
natural bush, approx 75 km south of Devonport. Upstairs 
comprises three bedrooms, office and toilet. Downstairs is a 
timber country kitchen with gas and wood stoves, dining room 
and lounge with wood barrel heater (flue to upstairs). Floors 
are polished timber and lower rooms open onto large covered 
verandah. Bathroom, 2nd toilet, separate laundry and storage 
space and carport attached. Features include solar panels 
which convert to battery power, wood stove connected to hot 
water cylinder, wood barrel heater, instant gas service, work 
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shed and water tank. $295,000. View www.realestate.com.au or 
contact Jenelle (03) 6473 4100. SEE PHOTO ABOVE. 


6. MOLE CREEK, NORTHERN TASMANIA. Seclusion, serenity, 
self-sufficiency on 189 acres of gorgeous, conservation- 
covenanted bush, with paddocks and one-kilometre creek 
frontage. Architect-designed solar house with guest wing. 
$740,000 Details and photos: onemilebridge.wordpress.com 
Ph: (03) 6363 1230. SEE PHOTO ABOVE. 


WANTED TO BUY / SHARE / FOR LEASE 


1. 20 ACRES PRIME PERMACULTURE land at Grafton NSW this 
is a real long term lease $100 per week with lots of great home 
sites this is part of a bigger 1,999 acre block call Maggie 0428 304 
337, maggie@polygreensolar.com. SEE PHOTO ABOVE. 


2. 20 ACRES part of 2000 acre property NSW. Community title 
$5200 deposit, $100 per week. maggie@polygreensolar.com 
0428 304 337. 


3. WANTED. Widow 61 appreciating not everyone is $ driven, 
seeking to purchase a small plot up to $60,000 prefer Eudlo, 
Palmwoods etc to build a factory-built ecohouse. Please email 
mynuhome@hotmail.com. 


4. NSW: I AM SEEKING A CARE TAKER interested in installing 
organic gardens, animal care and maintenance. The farm has 
200 acres and is located 45 minutes outside of Coffs Harbour. 
River swims and bush hikes on the farm. Please inquire at 
lightfarmroad@yahoo.com. 


5. TOOBORAC, CENTRAL VIC — 50% share in 50 acre 

retreat 100 km from Melbourne. Primarily native bush with 
solar powered weekender, established orchard, dams and 
indigenous tree plantations. Looking for like minded person/ 
couple/family to co-create vision for living on and managing 
land into the future. $80,000 Contact Jayson 0439 539 523, 
jaysonburhop@hotmail.com. SEE PHOTO ABOVE. 


6. KANJINI CO-OP: wanting more members to buy this existing 
income producing orchard/farm in Far North Queensland. Our 
plan is conversion to organic and use of alternative technology. 
Our vision is to live in a mutually supportive, joyous, diverse 
community and become a model of sustainability, creating 
abundance which does not cost the earth. Are you interested 

in sharing this beautiful piece of land in a perfect location near 
Kuranda? Web: www.kanjini.org Ph: (07) 4093 7755 or 0428 987 
988. SEE PHOTOS ABOVE. 
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For the full list, visit www.goodlifebookclub.com 


Phone The Good Life on: (03) 5424 1814 
Email: goodlife@earthgarden.com.au 


Back Yard Farmer Number Eight-NEW- $19.95 
More Chook Wisdom $19.95 
THE EG INDEX EG 1-157 —- CD by post $7.95 
OR download from EG Website $4.95 
City Permaculture $19.95 


EG Magazine Binders $16.00 ea or $30.00 fortwo $16/$30 


Easy Aquaponics $19.95 
Back Yard Ovens Volume Two $19.95 
Back Yard Ovens Volume One $19.95 
Wood Oven Recipes $19.95 
The Earth Gardener's Companion $19.95 
Back Yard Farmer Volume Seven $19.95 
Back Yard Farmer Volume Six $19.95 
Back Yard Farmer Volume Five $19.95 
Back Yard Farmer Volume Four $19.95 
Back Yard Farmer Volume Three $19.95 
Home Farmer Volume Two $16.95 
Home Farmer Volume One $14.95 
Green Power Today - Volume Two $19.95 
Green Power Today - Volume One $19.95 
The Healthy Soil Handbook $19.95 
Natural Home Builder — Volume Four $19.95 
Natural Home Builder — Volume Three $19.95 
Natural Home Builder — Volume Two $19.95 
Natural Home Builder — Volume One $19.95 
Good Life Bread Book $19.95 
Chook Wisdom $19.95 
The Earth Garden Water Book $19.95 
or slightly damaged copies $14.00 


Earth Garden HEMP T-SHIRTS (J Black ORL Natural 
U small L Medium U Large ü xt 


Bamboo Rediscovered $19.95 
Green House Plans $19.95 
The House That Jackie Built $16.95 
Strawbale Homebuilding $19.95 
EG BACK COPY LIBRARY $199.00 


(Except EG 1-3,5,7-8,10,12-15,18,20,22,23,25-26,28-30,35, 
37,43-44,50-51,53-56,61,68-69,78,80-81,83,127 - Out Of Print) 


Single back copies 
10 copies (Except those listed above - Out Of Print) $34.95 
ADD POSTAGE Total Price of all books/items: 
Up to $30.00 add $5.00 
$31.00 - $75.00 add $9.80 
$76.00 - $105.00 add $12.00 
Over $105.00 add $16.00 


SUBSCRIPTIONS includes postage and GST 


TOTAL PAYMENT 


No need to cut this page, just photocopy, scan or send us the details in a letter if you prefer. 


$27.00 each $ 


$5.95 each $ 


ALL PRICES 
INCLUDE GST 


SUBSCRIPTIONS 
TO EARTH GARDEN 


C 1 YEAR (4 issues) $3000 $... 
Q 2 years (8 issues) $60.00 $... 
U 3 years (12 issues) $90.00 
U Overseas (1 year) $45.00 $... 


Start with issue number ........... 
U For myself 
U Gift 


MY DETAILS 


NOR R UR Renee ene Nee en HH CON AMOR EH EES ERNE NAOHENVHUNSENNAGHES OER RGASEHHM UNHCR DOH EROH REO O SEE ED. 


RONEN OD OREO ON EAE NEON AEEEE EAGER EERERAEDAANMESASSSUOCEEOSESRECESEBRANEMSEASAOOOOEEEEEREE SEES 


DH EU UNCON R ORTH NEGO EEUU RODEO NNO U ARERR HH EN OUND HANH OEEHEH UNECE PERSE OUNCE SEE OH ER UER EEE E EEE OEY, 


PAYMENT DETAILS 
FOR BOOKS and/or SUBSCRIPTIONS 


CHEQUE / MONEY ORDER for ................. 
payable to Earth Garden P/L 


OR charge $...........00.... 


to UvisA L MASTERCARD 
Card Number 


Expiry Date ......... Pw 
Cardholder's Signature .............:ccccseeeeneneeeeeneeseeareeens 


Cardholder's Name (please print) 


Send order to: Earth Garden 
PO BOX 2 Trentham 
VIC 3458 

Or fax to: (03) 5424 1743 


ustralian Ethical Investment Ltd ( j ABN 47 008 188 930, AFSL 229949. Australian Ethical lj h A l 
Superannuation Pty Ltd ABN 43 079259 733 RSEL LO 1. A PDS is available from our aust ra lanet ica 
website or by calling us ane fore mak n investment decision. = 


ademark of ABI. INVestment + Superannuation 


e Australia’s ultimate all-weather Goretex jackets, with j FULL PRICE: ONLY $340.00 + $10 postage 
N OW ø removable, polar fleece jacket inside. FEE ers ki p g 
Qe. Three-ply Japanese, export-quality Goretex. Compare quality and prices — these jackets are hundreds of 
LEO PA RD * No other jacket gets close to a Snow Leopard. dollars cheaper than outdoor-shop alternatives. And they're bet- 


e 100% of all profits help fund the Earth Garden Foundation’s _ ter. See page 57 for more details, call (03) 5424 1814, or 
solar lighting projects in Himalayan villages. visit www.earthgarden.com.au/foundation to order your jacket. 


